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“PEACE ... BE STILL!“ 


These simple words once quieted 
a terrible storm over the Sea of 
Galilee. Today, the storms of war 
have subsided over the world. As 
mankind faces the dawn of peace 
and prosperity, Fearn Laborato- 


ries want to join you in a prayer 
for ‘‘Peace on Earth ... Good Will 
to Men!” 


Our representatives are ready to 
help you meet the problems of 
producing your specialty items 
for a peacetime market. 
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701-707 N. Western Ave Chicago. Ill 





Remarkable achievements are be- 
ing accomplished by our Army 
Medical Corps. The “Medics” and 
the hospital ambulances with 
their miniature operating rooms, 
running hot and cold water, and 
many other novel innovations, 
are usually there when the need 
is most urgent. 

And in these days of meat short- 
ages, when quality sausage 
brings almost as good a price as 
choice cuts of meat, the BUFFALO 
Self-Emptying Silent Cutter is per- 
forming a real job, too, when the 
need is most urgent. They are 
meeting the urgent requirement 
for greater output in shorter time. 


WHEN THE NEED IS MOST URGENT! 


Their fast, smooth and cool cut- 
ting protects protein value, im- 
proves the finished product and 
increases yield. They assure a fine 
textured emulsion, free from lumps 
and sinews. 

With an exclusive machine de 
sign, scientific knife arrangement, 
sanitary fool-proof emptying de- 
vice, and lifetime bowl support 
construction, BUFFALO Self-Emp- 
tying Silent Cutters have a speci- 
ally designed knife and bowl 
drive. Two large radial bearings 
are placed at the extreme ends of 
the heavy knife shaft. High-speed 
alloy bearings located on each 
side of the knife hood complete the 


bearing support. The bow] is driy. 
en by steel sprockets and silen 
chain drive. The bowl drive shaft 
is equipped with three high-speed 
bearings and a thrust ’ 
The large worm-drive bowl gear 
and pinion run in a grease sealed 
housing. The entire bowl drive 
assembly can be quickly disen. 
gaged and the bowl tumed by 
hand when it is desirable. Power 
from motor is transmitted to the 
machine by V-belt drive. 


Get the complete facts about this 
modern, reliable and money-say. 
ing machine by writing for a copy 
of our catalog today. 





BUFFALO Model 70-B Self-Emptying Silent 
. cuts and empties 800 lbs. of 
meat in 5 to 8 minutes. Other models avail- 
able in 200, 350, 600 and 800 Ibs. capacities. 


Cutter .. 

















JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N.¥. 





Sales and Service Offices in Principal Cities 
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Centrol is available in 25, 50, 
125, 225 and 500 Ib. drums 


CENTROL 


LECITHIN 


laberatory-controlled from bean to finished product 





A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. One of the 
world's largest soy processors...makers of Mel-K-Soy, Hi-Soy, Soywip 
Canada Distributor: H. Lawton & Co., Toronto 
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...-BY AMERICA’S LARGEST USERS OF LECITHIN 








CENTRAL SOYA COMPANY, INC. 
Products Division Dept. NP 98 


B Ft. Wayne 2, Indiana 


Please send, without obligation, sample of Centro! Lecithin. 
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City 
Your Name 


Average yearly Lecithin consumption 
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GLOBE EQUI 


Order Your Sausage Making k 


Needs From GLOBE! 


Air Compressors 
Sausage Boxes 
Branders 

Brine Tanks 
Cages 

Cooking Cabinets 
Cooking Vats 
Cooling Showers 
Jourdan Cookers 
Cutters 

Wire Formers 
Grinders 
Hanging Racks 
Ice Crushers 
Mixers 


30 YEARS OF SERVING THE ®™ 


Ovens 

Pans and Tubs 
Pumps 
Shovels 
Stuffers 
Stuffing Tables 


“Speedex” 
Casing Flushers 


Smokestick Trucks 
Smoke Houses 
Steam Tables 
Tracking 

Trucks 

Washers 
Wrapping Tables 
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T helps leading Sausage Makers 


keep quality up 


By its outstanding performance throughout the 
gruelling struggle to meet history’s heaviest pro- 
duction demands, Globe Sausage Making Equip- 
ment has earned the approval of the country’s 
leading production experts. 


It has demonstrated its ability to lower costs 
and maintain high quality while producing at rec- 
ord levels without let-up. 


The Globe line of sausage making equipment is 
complete. It includes every mechanical device es- 


- costs down 


sential to sausage making—and enjoys the reputa- 
tion of being years ahead in design and performance. 


Globe engineers are soundly versed in the most 
advanced packing plant methods. Their wide 
background of experience and research, which in- 
cludes a maximum of practical on-the-job contacts, 
is at your service. 


For assistance in improving your plant’s pro- 
duction efficiency, and in raising product quality, 
write us about your modernization and expansion 
plans. We’ll welcome the privilege of serving you! 


THE GLOBE COMPANY 


000 S. PRINCETON AVENUE 
CKING INDUSTRY WITH 
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Got an Old-Fashioned Compressor by the tail 








=~ \ .s = 


a” you stuck with a compressor as big as 
a box-car in your refrigerating system? 
Perhaps you are, and when it goes phooey you 
could simply replace it—and hang on to the old- 
fashioned space-stealing, profit-robbing unit. 


Or, you can let go. And save money to boot! 
Switching from old-style condenser-compressors 
to modern, compact G-E Condensing Units 
utilizing ‘‘Freon’’ refrigerant will do the trick! 


nee 


You'll save space... enjoy lower maintenance, 
operating, and labor costs. 


So, don’t just replace. . . modernize! Skilled 
G-E engineering plus ‘‘Freon’’ make G-E 
Condensing Units a must for up-to-date replace- 
ment equipment... additional capacity require- 
ments... or new plant construction. Write for 
details today. General Electric Company, Air 
Conditioning Dept., Section 5829, Bloomfield, N. J. 





cr 





. 


G-E Condensing Units are completely 
“‘packaged’’ industrial refrigeration units 

. Motor, compressor, and condenser. 
They’re easy to install. Designed and 
built for heavy duty. Automatic controls 
eliminate excessive operating attention. 
And efficiency in operation coupled with 
compactness of design enable the larger units, 
for instance, to produce a ton of cooling 
capacity for each square foot of floor space. 


eo 


BUY...and hold...WAR BONDS 








GENERAL @ ELECTRIC 
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Back in Colontal 
Days, mixing sausage 
meat was a hand oper- 
ation. A strong back 
and plenty of muscle 
generated the power. 



















Today's modern produc- 

tion methods require 

modern mixing equipment 

that operates automati- 

cally, at the touch of 
a finger. 









Photo — Courtesy John E. Smith Sons Co., Buffalo, New York 
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B. yn: Seticiliegh ARE “GOOD MIXERS,” TOO! 








No matter how much sausage you're making, 
you wouldn't think of using your hands or a 
paddle for mixing. 


You don't have to be satisfied, either, with 
sausage seasonings and seasoning methods that 
are as out-moded and old-fashioned as obsolete 
hand mixing. 


You'll be delighted with the results you get with 
modern B.F.M. SAUSAGE SEASONINGS. 
They'll mix into your sausage easily and com- 
pletely, instantly and uniformly releasing their 
savory, tangy goodness through every betch. 


Every tiny atom of flavor in B.F.M. SAUSAGE 
SEASONING is “raring to go". . . te impart its 
delicious taste-appeal te your seusage. 


If you are one of the packers whe hasn't found 
out what a good mixer B.F.M. SEASONING is, 
why not get a trial order now? You'll like it—our 
guarantee assures you of complete satisfaction 












806 Broadway 
Cleveland 15 


We pledge our entire experience and research to the development of the Packing Industry 
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Wrappers for 
Baked Loaves 
Cooked Ham 
Fresh Pork Covers for 
Poultry Slack Barrels 
Sausage 
Sliced Bacon Wroppers for 
Smoked Meats 
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Cooked Ham Retainers 
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Luncheon Meat Tins 
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ALLSPICE takes its popular name from its When crude or raw allspice is added to foodstuffs, 
resemblance in aroma and taste to a mixture of only a small part of the available spice flavor is 
cinnamon, cloves and nutmeg, but in reality it is absorbed by the food and actually tasted. Also, 
the dried unripe fruit of the Pimento tree, be- the strength of the crude spice varies from batch 
longing to the Myrtle family, and similar to the to batch, its very nature being inconstant. So 
clove tree. The word Pimento is derived from the Stange developed 


Spanish word Pimiento, meaning pepper. Cream of Spice Allspice 
which is the patented process of natural spice 
extraction that retains ALL the natural delicate 
flavor of true ALLSPICE. The Stange science of 
seasoning produces higher standards of spice 
flavor, new techniques of blending, and by stan- 


ALLSPICE grows principally on the island of 
Jamaica and in a small way in Mexico, Costa Rica 
and Venezuela, but strangely enough, NOT on any 
of the many islands in the Malaysian Archipelago, 
the home of spices. 


While ALLSPICE does not have the long tradition dardizing the strength, purity and quality of flavor 
of historical background that spices from the obtained from NATURAL spices and by utilizing 
Orient have, it is used today in many formulas of ALL of the available flavoring substances, Stange 
whole mixed spices and practically in every for- has put FLAVOR CONTROL IN LARGE SCALE 
mula of mixed ground spices or seasonings. It is PRODUCTION UNDER LABORATORY CON- 
used in pickling to a great extent and its taste TROL. Cream of Spice (C. O. S.) is nature’s best 
resembles cloves. put ina form most suitable for use in your products. 







° WM J. STANGE CO. > 
2530 W. MONROE ST. CHICAGO 12, ILL. 


SONINGS 
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Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 
the limits of the available supply. 





ARMOUR and Company 
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CIVILIANS GET MORE 
MEAT IN SEPTEMBER 


The Department of Agriculture re- 
ports that a total of 1,352,000,000 Ibs. 
of meat (carcass weight) will be avail- 
able for civilians during the four-week 
period of September. The Department 
estimates that on an average weekly 
dressed carcass weight basis, civilians 
will have 168,700,000 Ibs. of beef, as 
compared with 128,500,000 lbs. a week 
during August, an increase of 31.3 per 
cent; 37,200,000 Ibs. of veal, as com- 

with 30,600,000 lIbs., an increase 
of 21.6 per cent; 19,150,000 Ibs. of lamb 
and mutton, compared with 16,500,000 
lbs, an increase of 16.1 per cent, and 
112,950,000 lbs. of pork, compared with 
104,820,000 Ibs., an increase of 7.8 per 
cent. These figures are estimates be- 
fore the meat is trimmed for sale at 
retail and include meat used on farms. 


CCC Offers 10,000,000 
Pounds of Salted Meats 


The CCC, through the Department of 
Agriculture, offered for sale this week 
299 lots of dry salted meats totaling 
approximately 10,000,000 lbs. Offerings 
included bellies, fat backs, clear plates 
and jowl butts, in carload lots, for dis- 
tribution to designated destination, 
most of which were in the South. The 
closing date on bids was September 7. 

As in a previous offering of 2,000,- 
000 Ibs. made last week, the CCC re- 
serves the right to withdraw all or any 
part of the items listed, or to reject any 
bids in whole or in part. In case there 
is more than one bidder at the highest 
price, sale will be made to purchasers 
in the following order of preference: 
original vendor, competitive processors, 
and general trade. 





Drop Meat Rationing, 
NIMPA Asks Truman 


A request that point rationing of 
meat, slaughter quotas, ceiling 
prices and subsidies be abandoned 
by January 1 was telegraphed to 
President Truman on September 6 
by directors of the National Inde- 
pendent Meat Packers Association. 
Similar telegrams went to Clinton 
Anderson, Secretary of Agricul- 
ture, Chester Bowles, Price Admin- 
istrator, and William H. Davis, Di- 
rector of Economic Stabilization. 


NIMPA directors asserted that 
the beef cattle situation wili tax 
slaughtering facilities before the 
first of the year and that the sup- 
ply of meat now available is suffi- 
cient to justify the dropping of re- 
strictions. 

The government agencies were 
also asked to push the fight against 
black markets in meats, for there 
are still numerous violations. Prices 
of meats are unlawful, it was 
stated, for they do not allow mar- 
gins of profit, which is contrary to 
the Price Control Act. 











END IMPORT CONTROLS 


The War Production Board has re- 
moved import’ controls on about 40 
items, including chamois leather, horse- 
hides, leather products and sheep and 
lamb leather, except vegetable tanned 
and wool. The WPB said import con- 
trols will be maintained only on mate- 
rials in short supply for which this 
country depends entirely, or in part, on 
foreign sources. Some of these mate- 
rials are subject to allocation by the 
combined raw materials board; others 
remain under government purchase. 





OPA Issues New Schedule of Lower Ceiling Prices 
on Sliced Dried Beef Packed in Glass Containers 


The Office of Price Administration 
las issued a new set of lower ceiling 
prices for sliced dried beef packed in 
tlass jars, effective September 2, 1945. 

new prices are for product made 
ftom Canner and Cutter grade rounds, 
vhile former prices were based on 

Utility grade beef. At the same time, 
the action transferred coverage of 
ilieed dried beef packed in glass jars 
ftom MPR 169 to the canned meat 
regulation, MPR 156. 


Container Size 


The reductions in canners’ base ceil- 
ings below the former ceilings range 
from 13c for one dozen 1%%4-oz. jars to 
78¢c for one dozen 7-oz. jars. These re- 
ductions will be reflected in wholesale 
and retail maximum prices which are 
under other regulations. 

The new base ceiling prices and zone 
additions (per dozen jars) for can- 
ners’ carload deliveries of sliced dried 
beef packed in glass jars have been 
established as follows: 


Addition per dozen 


Base Price per doz. Zone One Zone Two Zone Three 
MCSE s.s pe scdeecnvnssss+s $0.94 $ .015 $ .029 $ .038 
IRN xtc aciudantixoass 1.17 02 .038 05 
ri titihe ind dmebedamak 1.34 .022 04 055 
ies cccéaaewodcc ese 1.77 .628 053 07 
hes NS ois chaiinsphw agape 2.39 04 075 .10 
. 3.14 .048 .090 12 


Army Alters Meat 
Buying Procedure, 
But Expects Offers 


HE termination of the war has 

brought to an end many of the gov- 
ernment set-aside orders. A sharp re- 
vision is being made in its needs by the 
Quartermaster Corps, and Field Head- 
quarters of the Office of the Quarter- 
master General, Chicago, has revised its 
buying policy rather drastically, it 
has been disclosed. 

However, Lt. Col. Paul C. Doss, chief, 
meat’ and meat products’. branch, 
stressed that unless voluntary offerings 
from the meat industry are sufficient to 
meet the requirements of the armed 
forces, both export and domestic, it will 
be necessary to resort to set-aside, pri- 
ority or other administrative means. 

The following procurement policy 
has been outlined by the Quartermaster 
Depot since the surrender of Japan, con- 
cerning various meat and meat food 
products: 


Domestic Requirements.— Market cen- 
ters will continue to circulate Form 
8’s requesting offerings to cover domes- 
tic camp requirements as in the past, 
and the industry is requested to offer 
in quantities commensurate with pro- 
duction. ; 


Export Requirements.—Field head- 
quarters will contact all vendors for 
offerings as the situation warrants. 

Boneless Beef.—Until some substan- 
tial change in requirements occurs, all 
offerings of three-way style boneless 
beef will be accepted. 

Overseas Hams and Bacon.—Over- 
seas hams and bacon will not be re- 
quired for some time. Requisitions will 
be filled with 24- and 48-hour hams and 
canned product where possible. How- 
ever, 96-hour product now in cure will 
be accepted. 


Smoked Hams.—Offerings of smoked 
hams, frozen, 24- to 48-hour smoke, 
will be accepted. Navy requirements 
of these hams will probably continue 
strong for six months. 


Veal.—Offerings of fabricated veal 
for export are wanted to acquire a 
seasonal reserve for the Navy. 


Lamb.—Procurement of lamb will be 
limited to domestic requirements, for 
no immediate needs of export lamb are 
anticipated. 

Beef Liver.—Maximum offerings of 
beef liver are solicited. 


The Quartermaster office also states 
that packers in a deficit position on 
any of the set-aside orders, even though 
terminated, will be expected to offer 
product in sufficient quantity to elimi- 
nate these deficits. 











WPB Working to Speed 
Construction Program 


The War Production Board is placing 
special emphasis on speeding up indus- 
trial construction so that manufacturing 
facilities can be expanded without delay 
and jobs opened up for returning service 
men and for workers as they are re- 
leased from war work. 


Moving swiftly to enable industry to 
carry out its program of $4,500,000,000 
for new plant, equipment and altera- 
tions in the shortest possible time, J. A. 
Krug, chairman of WPB, has appointed 
Joseph D. Keenan, the board’s vice 
chairman for labor production, to spear- 
head the gigantic construction program. 
In his new position as special assistant 
to the chairman in charge of construc- 
tion, Mr. Keenan will speed up construc- 
tion activities necessary for reconver- 
sion and will represent WPB on the 
inter-agency committee for construction, 
recently established by the Office of 
War Mobilization and Reconversion. 


Since the chief factor now retarding 
construction is lack of materials and 
equipment, Mr. Keenan’s major imme- 
diate assignment will be to assist in 
stepping up production of these scarce 
construction materials. The supply situ- 
ation for construction materials is ex- 
pected to ease as a result of military 
cutbacks and relief of manpower short- 
ages. Lumber, cast iron soil pipe, brick, 
hardboard and certain types of steel 
have been critically short, but should 
ease up shortly. 


PERSONNEL PROCESSING 


Processing of former war-plant per- 
sonnel to postwar jobs in industry would 
be faster and more efficient if U. S. Em- 
ployment Service interviewers would 
“weed out” more strictly persons who 
apply for work, in the opinion of sev- 
eral Pittsburgh, Pa., meat plant officials 
questioned by a Provisioner representa- 
tive. 

Packers suggested that the inter- 
viewers should determine whether ap- 
plicants wish to work in the packing 
and shipping departments, labor on the 
killing floor or work in refrigerated 
rooms, and that prospective workers 
should not be given the impression that 
meat plant wages and conveniences will 
equal those they found in war plants. 

Only one person out of five now sent 
by the USES takes a meat plant job 
and keeps it, according to the Pitts- 
burgh men interviewed. 


AMEND TRADE POINT TABLE 


Through Amendment 61 to Supple- 
ment 1 to RRO 16, effective September 
2, OPA has amended the official trade 
point table to provide a point value 
of 5.5 points per lb. for Grade D 
cured beef ham sets, beef insides, beef 
outsides and beef knuckles, and a point 
value of 2.7 points per lb. for semi-dry 
sausage. 
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Co., Buffalo, N. Y. 





In the famous War Food Administration refrigerator-cave at Atchison, 
Kans.—the largest cold storage plant in the world with about 9,000,000 cu. ft. 
of refrigerated space—the natural cave temperature of about 55 degs. F. 
has been reduced to a few degrees above freezing by the installation of 
48 Niagara fan coolers. Each handles 19,000 c.f.m. of air and is rated at 
13% tons refrigeration capacity, based on the circulation of brine at a 
temperature of 20 degs. F. through the cooler coils. 

Three compressors, each of 250 tons rating, furnish refrigeration for 
chilling the brine. The coolers, like the one illustrated, are located at in- 
tervals throughout the cave and are furnished with short air ducts to pro- 
vide uniform distribution of cold air. The total air handled is nearly a 
million cubic feet per minute. The coolers were made by the Niagara Blower 











VETERAN'S RIGHT TO JOB 
PUT AHEAD OF SENIORITY 


The Selective Service Act was inter- 
preted in federal district court at New 
York last week as giving a veteran the 
right to a job over a non-veteran, even 
though the employer and a union may 
have agreed that seniority of rehired 
veterans would not supersede seniority 
of non-veterans. The court ruled that 
the veteran is entitled to the job he held 
before entering the service, even though 
his rehiring may necessitate dismissal 
of another employe. 

Federal Judge M. T. Abruzzo ruled in 
the case of a welder who was rehired 
by his former employer, but was let out 
when work was slack while a non- 
veteran with higher seniority was re- 
tained. He said that “I find that allow- 
ing a non-veteran to work in this case is 
a violation of the Selective Service 
Act.” 


FREEZER ORDER ENDED 


The U. S. Department of Agriculture 
has terminated War Food Order 116— 
issued to assure the armed forces ade- 


The 


quate freezer space for the storage of 
meats and poultry—effective August 28. 
The order provided for allocation of 
public warehouse freezer space in 24 
cities for the use of the armed forces, 

Warehouses in the following cities 
are affected: Baltimore; Buffalo; Chi- 
cago; Cincinnati; Dallas; Denver; De 
troit; Duluth; Fort Worth; Georgetown, 
Del.; Kansas City, Kans.; Kansas City, 
Mo.; Milwaukee; Minneapolis; Nash- 
ville; National Stock Yards, II].; Omaha; 
Philadelphia; Pittsburgh; St. Joseph, 
Mo.; St. Louis; St. Paul; Salt Lake City; 
and Springfield, Mo. 


PACKAGE RESEARCH PROJECT 


A program of research on specialized 
food packages, including those used for 
margarine, lard, shortening, frozen 
foods and butter, will be carried out by 
the recently formed Paraffined Carton 
Research Council, Chicago. An inten- 
sive investigation of butter packaging 
and merchandising will constitute the 
first project to be undertaken by the 
council, with the actual research being 
carried on at the University of Minne 
sota and the University of Wisconsi. 
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by storing lard in tanks rather 
than in tierces, but tank storage 
facilities must be carefully designed 
and operated if best results are to be 


Cree advantages are gained 


A modern lard storage building with 
a capacity of 3,000,000 lbs. will soon 
be ready for use at the plant of John 
Morrell & Co. in Ottumwa, Ia., accord- 
ing to an announcement by R. W. Ran- 
som, superintendent of technical op- 
erations and construction for the firm. 

Construction of the building, which 
is 60 by 103 ft. and 34 ft. high, is being 
completed. In the structure are 54 
tanks, each measuring 8 ft. in diameter 
and 25 ft. high. Each tank has a 
capacity of 60,000 Ibs. of lard, or about 
the same amount held by a railroad 
tank car. The building is located south 
of the lard refinery at the Ottumwa 
plant. 

The tanks are made of steel plate 
with welded construction employed 
throughout. They are provided with a 
yent at the top to prevent building up 
excessive pressure when the tanks are 
being filled and to avoid the possibility 
of collapse through vacuum when they 
are emptied. 


Two Sets of Steam Coils 


Each tank is equipped with one large 
steam coil extending from near the bot- 
tom to near the top of the tank. This 
is the main source of heat for warming 
the lard when it is removed from the 
tank. A small spiral steam coil is in- 
stalled directly on the spherical bottom 
of the tank to heat the lard in that 
area so that pumping can be started. 

No lard is removed from a tank until 
the fat is all liquefied. Therefore, there 
is no danger of large bodies of solid 
lard falling and damaging the coils. It 
takes from three to five hours to warm 
up a tank to liquid consistency so that 
it can be pumped out. 

The building in which the tanks are 
housed is refrigerated at a temperature 
of 50 degs. F. The tanks are not insu- 
lated at all, and the lard is chilled only 
by radiation from the surface of the 
tanks to the air in the storage room 
when the fat is run into the tanks. 


Lard can be stored the year ’round in 
the Morrell building under conditions 
which maintain product quality in warm 
weather and facilitate removal of the 
fat in cold. 


No Moisture or Settlings 


Examination of sectional view shows 
that there is no sump at the bottom 
of the tank, such as is sometimes em- 
ployed in connection with storage ves- 
sels of this type. The lard is ready for 
use when it is run into the tanks; hence 
there is no accumulation of either mois- 
ture or settlings. A drain valve is con- 
nected directly on the pump-out line, 
as indicated on the drawing, which is 
employed for flushing out the wash 
water when the tanks are cleaned. 

An entire tank of lard is warmed up 
and emptied at one time at Morrell’s. 

his obviates the need for sectional 





Morrell’s New 
Tanks to Hold 
3,000,000 
Pounds of Lard 


heating coils which are sometimes em- 
ployed in installations where only part 
of a tank of lard is withdrawn from 
storage at one time. The Morrell method 
of handling avoids the danger of dam- 
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SECTION OF LARD TANK 


Welded construction is employed through- 
out in the new Morrell lard tanks. The 
lower steam coil is used to heat the lard 
in the bottom of the tank so that pump- 
ing may be started. Note the drain valve 
on the pump-out line. To guard against 
rancidity, iron is the only metal used in the 
tanks, pipe lines and valves. 
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aging the lard as a result of several 
“reheats” while the material is in the 
tank. 

All metals other than iron have been 
eliminated in the construction of the 
tanks and in the pipe lines and valves 
in order to avoid difficulty with the de- 
velopment of rancidity brought about 
by contact of lard with copper or brass 
fittings. 

Because the demand for lard at the 
present time far exceeds the supply, it 
is not expected that there will be im- 
mediate need for the storage tanks, but 
this situation will eventually change. 
At times in the past the Morrell com- 
pany has had a larger quantity of lard 
stored at the Ottumwa plant than the 
capacity of the new tanks. 

A. H. Neuman & Bros., Inc., of Des 
Moines is the contracting firm for the 
building. The tanks were built in Kan- 
sas City. 


Cuts Labor Required 


The tank storage of lard eliminates a 
considerable amount of labor required 
when the fat is handled in tierces. 
When lard is stored in tierces, labor is 
required for cooperage, silicating the 
containers, filling the tierces, transfer- 
ring them to and from the storage 
space and dumping them. Tierce stor- 
age, moreover, requires greater stor- 
age area and is accompanied by a 
shrinkage loss due to lard soaking into 
the tierces and leaking from them. 


It is extremely important that lard 
stored in tanks be prime quality in 
every respect. Addition of a single 
batch of poor quality lard may spoil the 
contents of the entire tank. 

In some installations lard is stored in 
tanks with jacketed bottoms; in case 
coils are employed, they should be 
spaced so that the bottom of the tank 
may be cleaned without difficulty. 


Steam coils in lard tanks must be 
kept tight to prevent the introduction 
of moisture into the product. 


Refrigeration Industry 
Plans to Get Materials 


The only obstacle to quick and com- 
plete reconversion of the mechanical 
refrigeration and air conditioning in- 
dustry to peacetime manufacturing is 
an adequate supply of raw materials, 
the Refrigeration Equipment Manufac- 
turers Association said recently. 

It was pointed out that the refrigera- 
tion industry, unlike others faced with 
major retooling delays, has few recon- 
version difficulties as far as machinery 
and equipment are concerned. Increased 
material supplies not only would help 
producers speed the filling of a huge 
volume of orders for all types of civilian 
equipment, but would maintain employ- 
ment. 

In an effort to solve the problem, a 
special meeting of the 80 members of 
the association has been called for 
October 15, 16 and 17 at Hot Springs, 
Va., to discuss the material situation. 
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FLEXIBILITY MARKS MODEL CANADIAN COOLER 





HE objectives of flexibility in room 
humidity, operating efficiency ang 


ease of maintaining high standards 
of cleanliness have been achieved jn the 
new hot and chilled beef cooler of 
Katchen Brothers, meat merchants of 
Calgary, Alberta, Canada, according ty 
S. Katchen, manager of the firm, Th 
cooler has now been in operation a year. 

The concern’s daily kill averages 125 
head of cattle, or roughly 75,000 ths 
The total capacity of the new cooler 
is 375 head. 

Following is a description of the 
cooler construction: 

EXTERIOR WALLS: The exterior 
walls are of spandrel column and beam 
design. A 1 in. x 4 in. key channel was 
cast in beams and columns to create a 
lock for curtain walls. These walls are 
of 8-in. hollow tile faced with 4in, 
brick plastered on inside with two coats 
of %-in. thickness portland cement 
plaster. The walls are built flush with 
beams and columns on the inside face, 
Plaster is carried continuously over 
beams and columns and surfaced with 
two coats of emulsified asphalt paint. 
An 8-in. insulation space was created 
between spandrel wall and floor slab 
columns. 

INTERIOR WALLS: A 4-in. hollow 
tile was employed, faced on the insula- 
tion side with %-in. portland cement 
plaster, surfaced with two coats of 
asphalt. On the room side a % in 
scratch coat of cement plaster was 
applied and faced with %-in. white 
porcelain tile to full length of the room. 
All curbs were cast directly under in- 
terior walls. 

CENTER COLUMNS: The center 
columns in this room are 16 in. in 
diameter, and are faced with white 
porcelain tile to the bottom of the capi- 
tols. A strip of black porcelain tile was 
placed to form a 3-in. band on the 
helix angle from floor curb to bottom of 
capitol. 

FLOOR SLAB: The floor slab of this 
room has a carrying capacity of 200 Ibs. 
per sq. ft. and is insulated on the under 
side with 4 in. of corkboard. Surface 
of the cork is sealed on basement side 
with two coats of portland cement and 
asphalt plaster. Slab used for the pres- 
ent roof on this room has a capacity of 
200 Ibs. per sq. ft. This slab is covered 
with a wooden false roof, creating 4 

(Continued on page 25.) 


THREE VIEWS OF COOLER 


TOP: Overall picture of cooler showing 
various features of construction. 
CENTER: Sam Katchen, manager of the 
firm (with hat on) and Mr. McKellar, 
who is in charge of engineering and com 
struction. 

BOTTOM: Looking into the Katchen 
Brothers cooler from the doorway. 
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by one of the Midwest’s large meat 

packing plants are now going to 
market in a new type of opaque pack- 
age which, while closed to guard against 
possible adverse effects of air, light and 
loss of moisture, can be readily opened 
at the point of sale to display its con- 
tents to the purchaser. The package 
can then be re-closed, automatically 
sealing itself again, according to the 
manufacturer, the Western Waxed Pa- 
per Co., Los Angeles, Calif. 

The package is said to comprise an 
excellent display piece, both individu- 
ally and in groups, being printed in 
bright, eye-catching colors. Since it is 
virtually impervious to harmful effects 
from light, air, dust and dirt, it can be 
exhibited to advantage in open retail 
display cases. The Mullinix package, 
as it is called, is packed in corrugated 
containers, 12 lbs. to the container. 


Fier one pork sausage links produced 


When opened by the retailer, four pack- 
ages are revealed, creating an attrac- 
tive display. 

The procedure by which the links are 
wrapped at the packing plant is espe- 





PHOTOS SHOW HOW WRAPPER IS FOLDED AROUND 
SAUSAGE LINKS TO PRODUCE A RIGID CONTAINER. 


NEW LINK SAUSAGE 
PACKAGE COMBINES 
BEAUTY AND UTILITY 


. 
cially interesting. The 1-lb. package 
contains two rows of eight links eaéh, 
while the %-lb. units naturaHy -have 
only a single row. For units of efther 
weight, the sausages are cut into single 
links, weighed and placed in. individual 
groups within easy reach of the opera- 
tor. 

The sausages are first arranged on 
the package, which is received at the 
plant flattened or “knocked down.” The 
two marginal grease-proof portions of 
the package are then brought up over 
the two layers of sausage and pressed 
lightly against the upper row. 

When this step is skilfully performed, 
the operator’s hands will be so placed 
that, after having pressed the marginal 
portions down with the forefingers, the 
thumbs will be in a position to lift up 
the front panel and the inside flap, 
bringing them up and around the sau- 
sage without removing the forefingers 
from the. grease-proof flaps which have 
already been folded. While holding the 
package in this position, the operator 
flips it over and places it in the pack- 
ing box. 
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Although the operation requ#$s_ skill 
and. dexterity, it is not as difficglt as a 
written description may sound.’ It is 
estimated that the average girl can be- 
come reasonably adept after a day of 
continuous packaging. It has been 
found that the most practical method 
of acquainting new operators with their 
tasks is to have them consume several 
minutes in wrapping the first few pack- 
ages, being certain,that each fold and 
crease is perfect.” By thus learning the 
basic moves -thordughly, the operator 
can gradually acquire the skill neces- 
sary to turn out completed units in 
comparatively shorf time. In regard to 
the time required for this operation, the 
manufacturer maintains that, in skilled 
hands, the package “is the fastest 
packer on the market.” 


The approved practice is to package 
the links when cold, although they 
should not be chilled to a point where 
they begin to harden, since a certain de- 
gree of pliability is required in their 
arrangement and wrapping. At the 
same time, the links must be firm 


(Continued on page 27.) 
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PROCESSING 


Methods 











USING BONELESS LOINS 


Somewhat similar methods are used 
in processing boneless pork loins into 
such products as Dewey loin rolls or 
Dewey hams, lachsschinken, pork loin 
rolls and other products. 


Dewey loin rolls, or Dewey hams as 
they are sometimes known, are made 
from No. 2 boneless pork loins. The 
loins are cured in 65-deg. ham pickle or 
dry cured, soaked and then stuffed into 
beef bungs and wrapped with twine. 
They are smoked and cooked to 140 
degs. internal temperature. 


It is now common practice to process 
the loins in such a way that they may 
be stuffed in artificial casings. The 
boneless cured loins, with surplus fat 
removed from the back and rib sides, 
are cut to the length desired for proc- 
essing in a retainer. After the retainer 
has been lined with parchment and caul 
fat, two pieces of loin are placed in it 
with their bone sides facing and their 
fat sides on top and bottom. They are 
covered with caul fat and parchment 
and the retainer cover is pressed down 
tightly. 

The loin roll is cooked until the in- 
ternal temperature reaches 140 degs. 
It is then cooled in water, the retainer 
cover is tightened gently and the roll 
is chilled overnight in the cooler. Next 
morning the roll is removed from the 
retainer, dipped in gelatin solution and 
inserted in an artificial casing. It is 
smoked for three to four hours at 110 
to 120 degs. F., held at room tempera- 
ture for a couple of hours and stored 
at 45 degs. 


Ham skins cut to the size required 
to fit the roll may be used in place of 
caul fat. 


LACHSSCHINKEN. This product is 
made of boneless pork loins, cured, 
rolled, tied with twine (in the middle 
and at the ends), then stuffed into beef 
bungs and wrapped with seine twine, 
or stuffed in artificial casings, lightly 
smoked and cooked. 


Remove the tenderloin and bone the 
pork loins from the fifth rib to the end. 
Remove the fat. Dry cure with 


3 Ibs. salt 

1% lbs. sugar 

3 oz. sodium nitrate 
% oz. nitrite of soda 


to 100 Ibs. meat. Pack tightly in a 
tierce. or box and cure thoroughly. A 
small amount of good second ham 
pickle may be added to the tierce to 
fill voids between the pieces of meat. 

The loins may be cured in sweet 
pickle if desired, the same as hams, 


but of only 65 degs. strength; and they 
should be overhauled. 


When the loins are cured, take out 
and wipe dry, then cut them through 
in the center, roll and tie so the bung 
may be slipped over. Tie the end and 
the roll lightly with seine twine. Put 
in a barrel, box or truck overnight to 
drain and set. 

Then hang in the smokehouse over 
a hickory wood fire (no smoke) at a 
temperature of 110 degs. Raise this 
gradually to 135 degs. when the prod- 
uct is dry and when it takes on a good 
golden red color, place in the cook box 
at 155 to 160 degs. F. to cook. 


The beef bung casings used for this 
purpose must be well soaked, stretched, 
and the water squeezed out before 
stuffing. 

The pork loins must be boned strictly 
fresh, placed in cure immediately in a 
temperature not to exceed 38 degs. F. 
They must be taken out when cured or 





VALUABLE HELPS ON 
REFRIGERATION 


1— Air Conditioning in the Meat 
Plant, by 8. C. Bloom—10-page 
ER a ae 25c 


2— Air Conditioned Beef Coolers, 
by O. F. Gilliam — 11 pages. 
A Sete 25c 
3—Air Conditioned Sausage 
Coolers, by O. F. Gilliam — 9 
pages, includes Making Dry 
Sausage. Reprint..........25c 


4—Air Conditioned Smoke 
Houses & Bacon Slicing Room, 
by O. F. Gilliam. .......... 25c 


5—Course in Meat Plant Re- 
frigeration and Air Conditioning 
—93 lessons dealing with prac- 
tical problems that confront 
meat packers daily, revised in 
book form by the author. Will 
give you good working knowl- 
edge and fundamental informa- 
tion you will use sooner or later. 
$1.50 per volume; Set of 3, $4.00. 
Enclose check with order to 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago 5, Ill. 





- tions, 
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they will sour and will not bind. Be 
sure to leave them in a barrel, box or 
truck overnight in the cooler to drain 
and set before smoking. Also see that 
they are skewered well for air pockets. 

PORK LOIN ROLL: This product is 
smoked. One formula calls for its 
preparation in the following manner: 

Bone heavy loins, preferably 18/22, 
and cure by the formula given above. 
Cure in closed containers. Make up into 
rolls, using three strips of loin, and 
wrapping the roll with seine twine 
about % in. apart for the full length. 
Trim ends and smoke for two to three 
hours at 100 to 110 degs. F. and cook 
at 170 degs. F. for about two hours. 


MAKING GELATINE SOLUTION 


In one sausage plant visited recently 
a workman was preparing gelatine for 
jellied products and was _ injecting 
steam to heat the solution. This should 
never be done since overheating is a 
sure way of spoiling the material. 

The first step in making a good clear 
gelatine solution is to decide on the 
strength required and figure the pro- 
portions accordingly, using 1 lb. of 
commercial gelatine for every 4, 5, 6 or 
7 lbs. of water. (Thinner solutions may 
be made satisfactorily.) Put the desired 
amount of cold water in a bucket or 
tub and pour the dry gelatine slowly 
and evenly over the water. Let it stand 
until all the water has been absorbed 
by the gelatine and then heat the mix- 
ture carefully by placing the container 
in a tub containing hot water. 

Temperature of the gelatine solution 
should not be raised above 160 degs. or 
binding power may be lost. Where large 
amounts of gelatine are required, the 
use of a steam-jacketed kettle is 
recommended for preparation. 


Remember that gelatine is a perish- 
able product and, under certain condi- 
provides a good medium for 
bacterial growth. It should be used as 
soon as possible after preparation and 
should not be held overnight for use 
the next day; always keep it under 
refrigeration if it cannot be employed 
immediately. A little salt, sugar and 
vinegar may be added to gelatine to 
take away the flat taste. 


Do you use this page to get your ques- 
tions answered? 
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STOPPING SUMP WHIRLPOOLS 


Air may cause difficulty in the opera- 
tion of a centrifugal pump. Air some- 
times enters the suction pipe as a re- 
sult of whirlpools which form in the 
sump when liquid velocity in the intake 
pipe is too high. According to Economy 
Pumps, Inc., enlarging the suction pipe 
will usually remedy this, especially if 
the pipe is flared. Pipe size should be 
such that the liquid velocity is less than 
3 ft. per second at the entrance, the 
company recommends. 


If a stream of liquid falls into the 
sump near the intake pipe it will churn 
air into the water and cause trouble. 
The supply line should extend down into 
the sump. 


MORE PLANTS CERTIFIED 


Twenty-three more _ slaughtering 
plants located in a number of states 
have been certified for quota-free opera- 
tion under WFO 139 and the Patman 
Amendment to the Emergency Price 
Control Act. These certifications were 
granted by the Department of Agricul- 
ture during the week ended August 31. 


OPA WANTS STATISTICS 


The Office of Price Administration 
has sent out to a selected list a 4-page 
financial and statistical meat packer re- 
port blank, with five pages of instruc- 
tions. 





The Right Weighing Equipment for 
Fall and Winter 
Sausage Packaging... 


A Profitable EXACT 
WEIGHT Scale Sau- 
sage Packaging opera- 
tion in Chicago, Ill. 





It’s sausage making time again. Are your packaging scales ready for 
this season? Have your present scales cleaned and serviced now. 
If they need new parts, order them promptly. If they are worn out 
order new EXACT WEIGHT Scales. They guarantee accuracy for 


profit .. . speed of operation for volume . . 


. trouble-free operation. 


You get all these features in the new EXACT WEIGHT end-tower 
models. Write for full details for your plant. 











THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus 8, Ohio Dept. F 783 Yonge St., Toronto, Canada 
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CONTROL ORDER AMENDED | 


Amendment 21 to Control Order 1 
effective September 10, modifies invoice 
and certification requirements that ap- 
ply to Class 2 slaughterers’ sales of 
meat to government procurement agen. 
cies or to persons under contract to sel] 
meat to these agencies. Present regula- 
tion permits nonfederally ings 
slaughterers to increase their slaughter 
quotas in live weight by equivalent 
amounts of meat sold to government 
procurement agencies or to persons 
under contract to sell to these agencies. 
The provision requiring certificate from 
government procurement agency fre. 
quently worked hardship when the cer. 
tificate was received too late to increase 
slaughterers’ quota. This amendment 
permits slaughterer to increase his 
quota by furnishing the government 
agency with an invoice containing sub. 
stantially the same information for. 
merly given on the statement. 


Amendment 20 to Control Order 1, 
effective September 5, has been issued 
to clarify the definition of a Class 3 
slaughtering establishment and to jn- 
clude any person who slaughters his 
livestock or has it custom slaughtered 
for him, primarily to produce meat for 
consumption in his household or on a 
farm he -operates under conditions 
specified in Section 3.1 or 3.4 of RRO 16, 
as a Class 3 slaughterer if, during each 
consecutive 12-month period from Janu- 
ary 1, 1944, to March 31, 1945, inclusive, 
he sold or transferred not more than 
6,000 lbs. of meat derived from the 
slaughter of his livestock by him or cus- 
tom slaughter of his livestock for him. 





RETAIL GROUP ELECTS 


Adam Guth of Cleveland, Ohio, was 
named president of the National Asso- 
ciation of Retail Meat Dealers at the 
group’s annual meeting. James Elliott, 
Minneapolis, was named first vice presi- 
dent of the association and Edwin Jans- 
sen of St. Paul, retiring president, was 
made chairman of the board. John A. 
Kotal, long-time secretary of the group, 
was granted a retirement and voted a 
pension as a reward for his many years 
of service. 


RRO 16 AMENDMENT 


OPA indicated that green stamps in 
War Ration Book 4 may be used for 
meat rationing in the future by validat- 
ing such stamps for the advance pur- 
chase of home produced meats, even 
though the stamps are not yet good for 
general use. 


FINANCIAL NOTES 


Cudahy Packing Co. reported a con- 
solidated net profit of $1,117,249 after 
charges and federal income and excess 
profits taxes for the six months ended 
April 28, 1945. This was equal after 
dividends on the $6 and $7 preferred 
to $1.77 a share on the common stock. 
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Hide, Leather Controls 
Are Relaxed by WPB 


Important changes were announced 
by the WPB recently in a revision of 
Order M-310, lifting many restrictions 
of the order. The revision removes all 
restrictions on sale, delivery or use of 
any type of leather. With Schedule A 
cancelled, any leather may now be used 
for purposes heretofore restricted. Mili- 
tary orders hereafter must be filled in 
accordance with general priority regula- 
tions. WPB control over all types of 
rawstock other than cattle hides, calf- 
skins and kips is eliminated. 

Processing restrictions on horsehides, 
pickled sheepskins, goats and kidskins, 
cabrettas and deerskins are deleted and 
all restrictions on the cutting and use of 
sole leather are eliminated. The defini- 
tion of “tanner” is changed by raising 
the number of hides and skins which 
must have been processed in any month 
after April, 1940, to 500 instead of 100; 
consequently, fewer than 500 hides or 
skins per month may be purchased and 
delivered without authorization. Alloca- 
tion of domestic cattle hides, kips and 
calfskins remains in force with the fol- 
lowing changes: Applications for hides, 
calfskins or kips may be made by per- 
sons who were not engaged in business 
as tanners or contractors during 1942. 
Only two reports must be filed by tan- 
ners with WPB in future, WPB-1225 by 
tanners and converters of cattle hides, 
and WPB-1322 by tanners and convert- 
ers of kips and calfskins. Joint author- 
ity and directive powers are retained by 
WPB over sale, delivery and use of any 
hides, skins or leather. 


ARMY LEAVES CUDAHY BROS. 


Control of the plant of Cudahy 
Brothers Co., Cudahy, Wis., passed from 
the War Department back to the firm 
on August 31 at the direction of Stabili- 
zation Director William H. Davis. The 
plant had been operated by the War De- 
partment since its seizure by the Army 
on December 8, 1944, at the direction of 
the late President Roosevelt, to avert a 
threatened work stoppage. 


Lt. Col. T. N. Gearreald, who super- 
vised operation of the plant during the 
period of Army control, said that labor 
difficulties had been settled. 


WPB APPEALS EASED 


A statement of manpower require- 
ments is no longer necessary in making 
appeals from War Production Board 
orders, regulations or administrative 
actions, WPB announced recently. An 
amendment to Priorities Regulation 16 
eliminates the necessity of filing man- 
power information on Form WPB-3820. 
This information formerly was required 
on appeals where production would take 
Place in Group I or Group II labor areas 
or where the number of production 
workers would exceed 100 if the appeal 
were granted. 








BULLETIN ON HORMEL PLAN 











The straight time arrangement of 
Geo. A. Hormel & Co., Austin, Minn., 
is one of the sample guaranty plans 
described in the bulletin “Guaranteed 
Employment and Annual Wage Provi- 
sions in Union Agreements,” published 
early this year by the Bureau of Labor 
Statistics of the U. S. Department of 
Labor. 


The report is based on a study of 
over 6,500 agreements, current as of 
January 1, 1945, covering over 8,000,000 
workers. The bulletin describes types 
of plans, restrictive and qualifying pro- 
visions, programs providing uncondi- 


tional guaranties (such as Hormel’s), 
conditional guaranty plans, etc., which 
are employed in a number of indus- 
tries. 


KROGER PLANT TO KINGAN 


Sale of the Omaha meat packing 
plant of Kroger Grocery & Baking Co. 
to Kingan & Co., Indianapolis, was an- 
nounced at Cincinnati on September 6 
by C. M. Robertson, president of the 
Kroger organization. 

Transfer of management will be effec- 
tive November 3, the companies state, 
with continuation of present personnel 
and operations. 











“a «a one step operation 


with 





* 


A GIRDLER PRODUCT 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 


The Votator has made lard processing one of the most efficient 
and controllable operations in the packing plant! The unit is 
practically automatic. It controls aeration and it maintains 
uniformity and quality that are impossible by other means. 
Continuous chilling and agitation under pressure produce a 
lard of unequalled crystalline structure and texture. Votator 
lard has improved color and improved keeping qualities. Write 


*Trade Mark Reg. 


for the booklet giving complete, interesting information. The 


v. $. Patent Otee Girdler Corporation, Votator Division, Louisville 1, Kentucky. 
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Vapor can’t pass through this 





ec 


Here’s how Armstrong’s 


combination construction 
was used in converting 
one plant 


Outside walls of a large cold storage 
warehouse are free standing, with 
8” clearance between them and the 
concrete slab. The new combination 
construction of Foamglas and Arm- 
strong's Corkboard was adapted to 
this structure by Armstrong's Con- 
tract Service. Foamglas_ insulation 
was erected against the outer walls 
to act as a moisture barrier. For its 
high insulating efficiency, two layers 
of Armstrong's Corkboard were then 
secured to the Foamglas with hot as- 
phalt. By running 6’ ceiling belts 
into the rooms from all outside walls, 
heat infiltration through the concrete 
slab is prevented. 


EFFICIENT INSULATION CONSTRUCTION 
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- Moisture-permeable outer wall 


- Moistureproof Foamglas* insulation 
. Efficient Armstrong's Corkboard 

- Concrete slab construction 

- Concrete wearing floor 























Column, cap, and flare near wall with 
first layer of corkboard applied. This 
warehouse was converted largely to 


freezer space with Armstrong's 
combination construction. 





new 


Vapor infiltration is a serious 
problem in many cases where 
low temperatures are used. 
This is particularly true where 
there are wide temperature dif- 
ferentials. To solve this prob- 
lem, Armstrong has developed 
a combination construction 
which provides not only highly 
efficient insulation but a posi- 
tive vapor barrier as well. 
This new type of construc- 
tion assures the continuing effi- 
ciency of the insulation and 
keeps operation costs low. Two 
different insulating materials 
are used—Armstrong’s Cork- 
board and Foamglas*—with 
the unique properties of each 
utilized to their fullest extent. 


The inner layers of corkboard 
provide maximum practical 
insulating efficiency and high 
natural moisture resistance. 
The outer sheath of Foamglas 
provides further insulation and 
constitutes a positive vapor 
seal. Foamglas is glass in the 
form of tiny sealed cells. It is 
absolutely impervious to mois- 
ture, vapor, and air. It is also 
fireproof and has high struc- 
tural strength. 

For complete details, includ- 
ing engineering drawings and 
erection specifications, write 
today to Armstrong Cork Com- 
pany, Building Materials Di- 
vision, 4509 Concord Street, 
Lancaster, Pennsylvania. 


* Foamglas—Reg. U. S. Pat. Off. Product Mfg. by Pittsburgh Corning Corp. 


ARMSTRONG CORK COMPANY 


Complete Insulation A) ) Contract Service for 
All temperatures from 300° below zero to 2600°F. 
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‘up and down the MEAT TRAIL 





—— 





Personalities and Events 


if the Week 


@ Work began on September 1 on a 
series of buildings being erected by 
the Salter Meat Packing Co., Vernon, 
Calif., A. I. Salters, head of the firm, 
announced. Plans call for the erection 
of a two-story concrete killing building 
and new office, cooler, boiler room and 
washroom facilities. 

@ The property, plant and equipment 
of the Kansas Packing & Marketing 
Association, Hutchinson, Kans., have 
been purchased by Safeway Stores, Inc., 
according to an announcement by 
A. D. Kirkland, vice president and 
director of the food distributing con- 
cern. After extensive repairs and im- 
provements have been made, the com- 
pany plans to operate under federal 
inspection. Before closing down early 
in August, the plant had a quota of 65 
head of cattle and 65 hogs per week. 
@ Herman Cope, 64, sales manager of 
J. E. Rhoads & Sons, Philadelphia and 
Wilmington leather belting manufac- 
turers for 45 years, died on August 30 
at his home near Moylan, Pa. 

®@ John W. Rath, chairman of the board, 
Rath Packing Co., Waterloo, Ia., and 
Mrs. Rath observed their golden wed- 
ding anniversary on August 21. They 
have one son, Howard Rath, vice presi- 
dent of the company; a daughter, Mrs. 
A. D. Donnell, six grandchildren and 
one great grandson. 

® Julius Lipton, 55, president, Aromix 
Corp., Chicago, died on September 5 at 
the Chicago Memorial hospital, which 
he had entered recently for gall blad- 
der treatment. Lipton had long been 
identified with meat industry curing and 
seasoning problems, on which he was 
recognized as an authority. Funeral 
services were held on September 7, with 
burial in Oak Woods cemetery, Chicago. 
® A recent meat point loan by OPA is 
credited with putting Oklahoma res- 
taurants “back in business,” according 
to F. C. Bacon of Tulsa, national repre- 
sentative of the Oklahoma Restaurant 
Association. Most of the 40 per cent 
of the state’s eating establishments 
which closed early last month because 
of a critical meat point shortage al- 
ready have reopened, he said. 

®L. D. Bowhay of the San Mateo 
Frozen Food Bank, San Mateo, Calif., 
recently announced that he had been 
granted priorities for the construction 
of a frozen meat and food locker plant 
at San Mateo drive and E. Poplar st. 

® A $15,000 treble damage suit charg- 
ing the Peet Packing Co., Bay City, 
Mich., with violation of ceiling prices a 
year ago in the sale of wholesale beef 
and pork was filed on August 23 by the 
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DELIVERING MEAT IN SIBERIAN METROPOLIS 


Primitive means of transport mark delivery of meat in Vladivostok, Soviet Russia’s most 
important Pacific seaport. Wagons (droshkys) loaded with carcasses are shown here 
bringing in the city’s meat supply. Because of the cold weather which prevails in Vladi- 
vostock during most of the year, refrigeration of foodstuffs is not an important problem. 





Office of Price Administration. Harley 
D. Peet, president of the firm, said that 
“to our knowledge there have been no 
violations,” adding.that if any had oc- 
curred, they were of a technical nature 
“involving a difference of interpretation 
of the OPA’s multitudinous regula- 
tions.” 

® Clinton Anderson, Secretary of Agri- 
culture, has been asked by Rep. Andrew 
Biemiller of Wisconsin to investigate 
the refusal of the OPA to grant a 
slaughtering quota to Charles Aren- 
stein, owner of a meat slaughtering 
plant at Merton, Wis., who seeks to re- 
lieve an acute shortage of kosher 
slaughtered meat in Milwaukee. It was 
revealed recently that 13 of the city’s 





Major Kahn Released from 
Army; Resuming Plant Post 











Maj. Louis E. Kahn, well-known 
Cincinnati meat packing executive, was 
released from the U. S. Army Quarter- 
master Corps on August 24, it is an- 
nounced. Maj. Kahn spent a total of 
more than four years in the Army, of 
which three were in overseas service. 
During the past year, he has been 
stationed in the canned meats division 
of Field Headquarters. While in the 
Australian war theater, Maj. Kahn 
received the Legion of Merit medal 
for exceptional meritorious service. He 
will now resume his executive duties 
at the plant of E. Kahn’s Sons Co., 
Cincinnati. 


8, 1945 


16 kosher retail meat markets had no 
kosher slaughtered veal and lamb and 
only meager supplies of beef since the 
Quality Packing Co., a major supplier, 
had been leased several months ago 
by a grocery chain now taking its entire 
output. 

@ Harry I. Hoffman, president, J. S. 
Hoffman Co., Chicago, has been named 
president of the National Cheese Insti- 
tute, succeeding Lawrence G. Butler of 
Plymouth, Wis. Hoffman, who is well 
known in the meat trade through the 
meat products distributed by his com- 
pany, has been in the cheese business 
since the age of 16. He and his brother 
founded the J. S. Hoffman Co. in 1912. 
® Cincinnati police were notified that 
38 lbs. of wieners and veal and 90 red 
points were stolen on September 5 fror 
a truck of Huttenbauer & Sons Co. 
while the driver was making a delivery. 
® Alva Sights, Clinton, Okla., slaugh- 
terer, charged on a criminal information 
with selling several hundred pounds of 
meat at above-ceiling prices, was found 
guilty on August 31 in federal court. 
Sentence is to be pronounced on Sep- 
tember 12. 

® Southern California Meat Co., 3301 
E. Vernon ave., Vernon, Calif., has ob- 
tained a building permit for a new 
freezer building to be constructed at 
an estimated cost of $7,500. 

@ As the September 1 deadline for re- 
registering livestock brands in the 
state of Washington neared, a flood of 
brand designs came pouring into the 
state department of agriculture office 





at Olympia. Under state law, the brands 
must be re-registered every five years 
in order to retain their ownership. 

® William E. Drennen, formerly with 
the cattle buying office of Swift & Com- 
pany, Chicago, left New Orleans by 
Clipper for Buenos Aires, Argentina, 
on September 5, where he has accepted 
a position in the cattle buying opera- 
tions of Compania Swift de la Plata. He 
is the son of Ray E. Drennen, head 
cattle buyer for Abraham Bros. Pack- 
ing Co., Memphis, Tenn. 

@ A building permit has been issued 
for the construction of a new packing 
plant at 4366 Alcoa ave., Vernon, Calif., 
for the Model Meat Co., to be erected at 
an estimated cost of $42,000. 

@® Hughes-Curry Packing Co., Ander- 
son, Ind., has been issued a permit to 
erect a 50 by 200-ft. extension to its 
main building, which will house a new 
killing and cutting room and provide 
additional cooler space. Preliminary 
work on the new structure is already 
in progress. First of a series of planned 
improvements, the new addition will 
double the killing capacity of the plant, 
officials reported. 

@ Emile Heberle, 72, affiliated with the 
Ohio Provision Co., Cincinnati, died on 
Atgust 31 following a week’s illness. 
He had been associated with the meat 
trade for 42 years and had worked for 
a number of Cincinnati firms. 

@ Arrow Meat Co., Inglewood, Calif., 
is planning immediate construction of 
a meat packing and cold storage build- 
ing for which working drawings are 
now being prepared by Arthur Froeh- 
lich, architect. The reinforced brick 
structure, cork insulated and with 
cement floor, will be 60 by 40 ft. in ex- 
terior dimensions. 

@ Louis Leader has been made a full 
partner in Wold Brothers Wholesale 
Grocery, Chicago, it is announced. A 
25-year veteran with the firm, he will 
have charge of the company’s activities, 
including buying and merchandising. 

@ An addition has been started to the 
meat wholesaling, storing and pro- 
cessing plant of the Swift Canadian Co., 
Moncton, N. B. The new building, 82 
by 66 ft. in size, will be of reinforced 
concrete, brick and steel. The addition 
will be used to house the offices and a 
large modern cafeteria and kitchen. 


@® Fire at the Anderson Cold Storage 
locker plant, Riverdale, Calif., recently 
caused damage estimated at $10,000 to 
the meat and food locker facilities and 
an adjacent grocery store. 

® The National Desertion Bureau, Inc., 
67 W. 47th st., New York 19, N. Y., is 
seeking information on the whereabouts 
of Julius (Max) Schneider, 42, a butch- 
er’s helper, who disappeared from his 
home in New York in 1938 leaving a 
wife and two minor children unprovided 
for. Born in South America, he is 5 ft. 
6 in. tall, weighs 150 lbs., has dark 
brown hair, brown eyes and a scar on 
the back of his neck. 

@ The State Corporation Commission 
of Virginia has granted a charter to 
Virginia Beach Frozen Foods, Inc., 
authorizing it to conduct a wholesale 
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Industry Gold Stars 


x * * 


(Packers are respectfully requested to mail 
us the names of servicemen from their com- 
panies who have made the supreme sacrifice, 
in order that they may be properly listed in 
this column of industry war dead.) 


BERG, ZACHARIAH.—Pfc. Zachariah H. 
Berg died of wounds received in Germany 
on April 3. He was on military leave from 
the Kansas City beef loading department of 
Wilson & Co. 


BLOOM, BRYCE.—Cpl. Bryce M. Bloom, 
with the G. S. Marines on Okinawa, died as 
a result of his wounds in a field hospital 
on the island, June 26. He was a city sales- 
man for John Morrell & Co., working out of 
the Topeka plant. 


BRENDEL, JOHN.—Pfc. John L. Brendel, 
jr., missing in action in Belgium since De- 
cember 28, 1944, is now listed as killed in 
action. Before entering the service in Sep- 
tember, 1942, he worked in the Omaha plant 
of Wilson & Co. 


COVERT, WILMER.—S/Sgt. Wilmer E. Co- 
vert, on military leave from the Omaha 
branch of Wilson & Co., was killed in action 
on Luzon on March 17 


GAYKEN, JACOB.—JInfantryman Jacob 
Gayken, who formerly worked in the can- 
ning department of John Morrell & Co., 
Ottumwa, has been reported killed in action 
at Okinawa. 


HUBBARD, LELAND.—Pfc. Leland Hub- 
bard, 19, employed by the Rath Packing Co., 
Waterloo, Ia., at the time that he joined 
the U. S. Marines two years ago, was killed 
in action on July 30 when the cruiser 
*“‘Indianapolis’’ on which he was serving, 
was sunk by enemy action after delivering 
atomic bomb materials to Guam. 


JENKINS, HERBERT.—Sgt. Herbert Jen- 
kins, 32, was killed in action on Mindanao 
island in the Philippines on June 28 while 
serving as squad leader with an infantry 
unit’s leading platoon. He was employed by 
the Rath Packing Co., Waterloo, Ia., before 
entering the service in September, 1943. 


KETCHUM, JACK.—Lt. Jack B. Ketchum, 
former John Morrell & Co., Topeka plant 
employe, was killed in action June 12 when 
his B-24 crashed in Scotland. He had com- 
pleted 33 missions over Germany and was 
expected home when the accident occurred. 


KING, ERNEST.—Ernest L. King, formerly 
of the Los Angeles pork cut department of 
Wilson & Co., in France on August 
15 as the result of an accidental gun shot 
wound. 

MARBLE, ROBERT.—Sgt. Robert E. Mar- 
ble of John Morrell & Co., Ottumwa, was 
killed in a plane crash July 14 in Texas. An 
armorer-gunner in the crew of a two-engine 
bomber, Sgt. Marble was on a_ training 
maneuver mission at the time of his death. 


O'NEAL, GEORGE.—George Frank O'Neal, 
jr., was killed in action on Luzon, P. I., on 
June 11. He worked in the Sioux Falls 
plant of John Morrell & Co. 


PIWOWARSKI, J. F.—Pvt. J. F. Piwowarski 
was killed in action in Belgium. He was a 
former employe of Wilson & Co., Chicago. 


REYNOLDS, WILLIAM.—William J. Rey- 
nolds was killed on May 28 in the Pacific 
theater of war. He was employed by John 
Morrell & Co., Ottumwa, prior to entering 
the Army in 1944. 


RYAN, KEITH.—Pfc. Keith M. Ryan was 
killed in action on Okinawa on May 19. Ryan 
was a Guadalcanal veteran before being 
transferred to Okinawa, where he took part 
in the invasion on April 1. Soon after re- 
ceiving the notice the parents of Ryan were 
informed that a twin brother had been 
wounded on the same island. Ryan was 
employed at the Ottumwa plant of John 
Morrell & Co. 


SCHULTZ, PHILLIP. — Pfc. Phillip P. 
Schultz, formerly of the Albert Lea hog 
dressing department, Wilson & Co., was 
killed in Italy on January 30, 1945. 


SIMMONS, GORDON.—OCpl. Gordon E. Sim- 
mons, formerly of Wilson & Co., Omaha, 
who was wounded in action on March 24, 
1945, died of his wounds on March 29 in 
Wesel, Germany. 


TORTORILLA, ANGELO.—Pfc. Angelo Tor- 
torilla died on March 26 of injuries sustained 
in the battle for Germany. Tortorilla worked 
in the Kansas City hog dressing department 
of Wilson & Co. 


VENTER, NORMAN.—S/Sgt. Norman Venter 
is the second member of his family to make 
the supreme sacrifice. Formerly of the cas- 
ing department of Wilson & Co., he was 
killed in action in Germany April 9. A 
younger brother was killed in Italy in 
August, 1944. 











and retail frozen food business, includ. 
ing locker rentals. Officers include 
W. H. Kitchen, jr., president; Virginia 
Morrison, vice president, and F. EB 
Kellam, secretary. 

®@ Dean S. Hawkins, 43, has been pn 
manager of the quality control division 
of Armour and Company, succeed; 
Charles C. Eikel, whose retirement Wag 
announced recently. Hawkins, who 
served as Eikel’s assistant for several 
years, joined the company 21 years 

as a smokehouse clerk at the St, Joseph 
plant and worked up through the Oper- 
ating division. Before being transferred 
to the Chicago plant in 1936, he was 
superintendent of Jacob E. Decker & 
Sons, Mason City, Ia. 

@ In line with ambitious expansion 
plans for developing Birmingham, Ala, 
into an important livestock center 
James W. Morgan, Alabama commis. 
sioner of public improvements, an- 
nounced that several livestock show 
arenas will be constructed at various 
points in the state. 

@ Wake Forest Frozen Foods, Inc., has 
been formed at Wake Forest, N. C, 
with an authorized capital of $100,000 
to operate freezer-locker plants, In- 
corporators are D. P. Johnston, Harvey 
Holding and H. L. Miller. 

@ Anna Bines, home economist of the 
National Live Stock and Meat Board, 
Chicago, presented a demonstration on 
saving meat by proper cooking methods 
at a state meeting of Oklahoma restap- 
rant owners on August 30 at the 
Huckins hotel, Oklahoma City. 

® Two large stacks of alfalfa, weigh- 
ing about 1,200 tons, were destroyed in 
a recent fire at the feed yards adjacent 
to the plant of the Tovrea Packing Co, 
Phoenix, Ariz. 

® The city commission of Paris, Il, 
was petitioned by 166 residents not to 
grant the Edgard County Locker Serv- 
ice a permit to construct a slaughter- 
house, to be operated in connection with 
the cooperative farmers’ plant. 


@® The recently formed Northwest 
Livestock Commission Co. on September 
1 took over the business of the P. W. 
Murphy Commission Co., Spokane, 
Wash., upon the retirement of P. W. 
Murphy. Ross E. Robbins, livestock 
buyer for a Spokane meat plant for 
the past five years, is one of the part- 
ners in the new enterprise, serving as 
general manager and cattle salesman. 
@ Speaking at a meeting of the Les 
Angeles Kiwanis club on August 29, 
Edward H. Cramsie, general manager 
for Swift & Company at Los Angeles, 
pointed out that the meat industry shat- 
tered all production records during the 
war period. Cramsie stated that al 
though production in 1945 is under that 
of the preceding year, it is still 39 per 
cent above that of pre-war years. 

@ Jack Doheney, Golden Foods, Inc, 
Boston, was a visitor in New York dur- 
ing the past week and spent some time 
with R. W. “Bob” Earley, the company’s 
New York sales representative. 

@ “Bert” Joseph, head of the James 
Henry Packing Co., Seattle, Wash, 
was among those happy to hear that the 
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ipe is made for conveying, not for cooling. That's 
why your car's radiator isn’t plain prime-surface 
pipe but has hundreds of “honeycomb” fins that 
transfer heat in a hurry. 


Yet, many “modern” refrigeration systems still use out- 
moded pipe coils. Efficient heat transfer requires EXTENDED 
surface FINS! It will pay you to install modern MARLO 
Fin Coils for: 

Greater efficiency ¢ Smaller size 

¢ Lighter weight ¢ Lower cost 


May we send you our Blast Coil Bulletin? 


HEAT TRANSFER SURFACE 

Ball-Bonded Blast Coils—Cooling and Heating ¢ Air Con- 

ditioning and Refrigeration Apparatus ¢ Industrial Blower 

Units e Unit Coolers e Evaporative Condensers and Coolers 
Low Temperature Apparatus. 


MARLO COIL COMPANY 


ST. LOUIS 10, MISSOURI 
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American ace, Maj. Gregory Boying- 
ton, had been found alive and well in 
Tokyo. In the early days of the war, 
Joseph and Boyington used to “share the 
ride” driving out toward the big Boe- 
ing plant at Seattle, and the packer 
executive recalls practical jokes played 
in the car pool by the flyer who later 
shot down 26 Nip planes. 

@ Several prominent personalities will 
address the September 25 meeting of 
Food Forum in Chicago, among them 
Col. Rohland A. Isker, director of the 
subsistence research and development 
laboratory at the Chicago Quartermas- 
ter Depot, according to Bob White, Food 
Forum president. Other speakers will 
include Dr. Paul A. Cannon of the Uni- 
versity of Chicago, and Dr. Samuel A. 
Levinson of the University of Illinois. 

@ Work is expected to start shortly on 
the $100,000 expansion and moderniza- 
tion program of the American Meat 
Co., Kansas City, Mo., meat whole- 
salers. Construction, by the Schweiger 
Construction Co., will adhere to federal 
inspection standards. 

@ Plans for construction of a frozen 
meat and food locker plant at Crows 
Landing, Calif., by Glenn H. Eagon, 
Modesto, Calif., have been announced. 


®@ National Tea Co. purchased the prize 
winning Aberdeen Angus steer at the 
Racine county, Wis., fair at Union 
Grove. The 1,040-lb. animal brought 35c 
per lb. The company also bought 12 
other head of cattle at the fair. 

@ Montebello Frozen Food Lockers Co., 
Montebello, Calif., has work under way 


on the erection of a new building at 
Greenwood and Olympic avenues, which 
is designed to house 1,000 food lockers. 


@ J. C. Stentz, first vice president of 
John Morrell & Co., announces the pro- 
motion of O. F. 
Matthews, assist- 
ant manager of the 
Ottumwa beef de- 
partment, to the 
post of manager of 
the beef depart- 
ment at the Sioux 
Falls plant. He will 
succeed D. W. 
Breese, who has re- 
I signed effective 





September 15 to 

: become _ president 
O. F. MATTHEWS of the Fremont 
Packing Co., Fre- 
mont, Neb. Harry W. Moore, assist- 
ant manager of the Morrell Philadel- 
phia branch, has been named to Mat- 
thews’ former position.. Matthews has 
been associated with the company since 
1923, spending the entire time in the 
beef department. Moore’s service with 
Morrell began in 1932 as a salesman at 
Terre Haute, Ind. 


@ The annual conference of the Nation- 
al Meat Canners Association will be 
held at Nippersink, Ill., September 14 
and 15. 


@ Meat raids by OPA agents have re- 
sulted in four arrests in Rockland and 
Orange counties, New York. None of 
the defendants was a licensed slaugh- 
terer. All were charged with violation 





of the Second War Powers Act, which 
carries a penalty of one year in Prison, 
a $10,000 fine, or both. 

@ Four men were seriously injured re. 
cently when three ammonia tanks and g 
tank of acetylene gas exploded, cays; 
estimated $375,000 damage to the Ber. 
cut-Richards Packing Co. cold storage 
plant, Sacramento, Calif. 


@ A hearing will be held September 94 
on charges that the Peters Packing Co, 
McKeesport, Penn., slaughtered heavily 
over its summer quota. 


® Americus, Ga.’s, newest industry, the 
Americus Provision Co., recently started 
operations. J. T. Studstill is owner of 
the business. 


®@ A total of $447,036 in damage actions 
has been filed by the New York OPA 
against 20 wholesale meat dealers jp 
Manhattan, Brooklyn and the Bronx on 
charges that they failed to comply with 
OPA price regulations. 


® William Norman Walpole, 71, retired 
meat processor of Los Angeles, Calif, 
died recently. He is survived by a son, 
Beechie B. Walpole, and a daughter, 
Mrs. Vera Schmidt. 


® Col. John Batjer, son of A. L. “Skin” 
Batjer, Finnegan Hide Co., Houston, 
Tex., Air Corps, Headquarters Mediter- 
ranean Allied Air Forces, has been 
awarded the citation for Legion of 
Merit for exceptionally meritorious con- 
duct in the performance of outstanding 
services in the Mediterranean theater of 
operations from October 6, 1944, to 
May 2, 1945. 
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Quick freezing and other low temperature work is a special- 
ized refrigeration field in itself. Here de; ility is vital. Low 
Operating costs are essential. BAKER’S experience in this field 
can be valuable to you. 


Booster Compressors are more than steel, iron and craftsman- 
ship. Here, skill and experience are indispensable factors. 
BAKER, pioneer in the quick freezing field, builds for utmost 
efficiency and lowest Em costs. BAKER machines are 
mar 4 designed, “tailored”, for the individual conditions 
ey will meet. They are de, le because they are precision- 
built with skill and integrity—as well as long experience. 


Install BAKER oe mpew e i uipment now. Nothing else can 
quite replace it. Write eoduy dor full information. 





BAKER 
AMMONIA 
BOOSTER 
COMPRESSOR 


Especially designed 
for sub-zero temper- 
ature applications, 
Full pressure lubri- 
cation. Compact de- 
sign for minimum 
space requirements. 
Steps up freezing 
efficiency, cuts down 
operating costs, 


f= 


= 








BAKER ICE MACHINE COMPANY, INC. 
OMAHA, 1, NEBRASKA 


1577 EVANS STREET oe 
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Model Canadian Cooler 


(Continued from page 14.) 


39 in. air space above the roof slab 
insulation, which is vented in a manner 
to create air circulation. 

RAILS: Rails are carried on wooden 
members supported at the column on 
brackets. The wall ends of the wooden 
carrying members have bearing on a 
concrete beam cast simultaneously with 
the interior frame. At no point were 
these wooden members allowed to pro- 
ject into the masonry. 

REFRIGERATION UNIT: The re- 
frigeration unit is an ammonia-flooded 
wet coil system. This unit is located in 
basement and is connected to the cooler 
by a duct system. The fan has a ca- 
pacity of changing the total air content 


of the room every three minutes. The | 
duct system is designed to distribute 


the incoming air at the ceiling over the 
chilled beef; from this point it flows 
pack across the room rising to pick up 
hot moist vapors being released from 
freshly killed beef. Return air ducts are 
so placed to prevent any moist vapor 
from coming in contact with the chilled 
beef. A pair of York ice machines—a 
10 ton and a 16 ton unit—provide the 
refrigeration and, at the same time, 
afford greater flexibility in humidity 
control than if a single large unit were 
employed, officials believe. The tempera- 
ture differential between air entering 
the room and air leaving the room is 
approximately 4 to 7 degs. 


CONTROLS: Temperatures are auto- 
matically regulated by controls which 
cut out the brine circulating pumps 
and compressors at pre-determined 
periods. Back pressures are controlled 
manually. 

The-design of this building is a canti- 
lever reinforced concrete double column 
semi-flat slab. Both the building and 
the refrigeration system were designed 
by Jack McKellar of Calgary who su- 
pervised all construction and installa- 
tion work. 


RAISE SHORTENING QUOTA 


An emergency quota for the manu- 
facture of household sizes of shorten- 
ing, cooking and salad oils, expected to 
total about 11,000,000 pounds, has been 
allotted by the U. S. Department of 
Agriculture. It is expected this quantity 
will relieve short supplies in scattered 
local areas. 


Manufacturers of these three com- 
modities for civilian consumption have 
a quota for the third quarter of 1945 of 
77 per cent of their average use of fats 
and oils used in making these products 
in the third quarters of the years 1940 
and 1941. 

Under amendment 18 to War Food 
Order 42, manufacturers are now al- 
lowed an additional 2 per cent for the 
third quarter, which however may be 
used only in the manufacture of house- 
hold consumer sizes and the product 
may be distributed only to designated 
local shortage areas. 





The National Proviai Septemb 


ue ad 





8, 1945 


HENUER EH! 


+ 


al ¥ “. Rea Daeg et 
tn wy Wester “yee 
Si ..7? ae “ Ps os 4 ‘e 






OF INEDIBLE GREASES 


To prevent inedible products building up sourness, off-color and im- 
purities during storage and handling, mix your tallow and grease 
with Nuchar Activated Carbon, then filter; it will be stabilized, be- 
cause Nuchar removes enzymes or other bodies which may cause 
fermentation and splitting of the fat. Such treatment also removes 
color from tallow and grease while protecting it. 


rome Dost Rink CHEMICAL SALE: 


2 a 












WILSON’S 
Producers, Importers 
Exporters 


NATURAL 
| PLANTS, BRANCHES AND AGENTS IN PRIN- CASINGS | 


















Book Review 











FLAVOR, 1945. Published by Mc- 
Graw-Hill Book Co., Inc., 330 W. 42nd 
st., New York 18, N. Y. Written by 
E. C. Crocker, research chemist, Arthur 
D. Little, Ine., Cambridge, Mass. 172 
pages, illustrated. Price, $2.50 per 
copy. 

This well-written volume, one in the 
McGraw-Hill series on food technology, 
represents a convenient reference 
source of information on any aspect of 
odor and taste, including numerous 
points of interest to the meat packing 
industry. Contained is a philosophy of 
flavor perception, the chemistry of 
flavoring agents and, condiments, and 
methods for developing and retaining 
flavor in processed foods and other 
products. The book also provides an 
odor classification for indicating the 
relative concentration of the four types 
of food odor components. 

The sensation of flavor is broken 
down into its sensory elements, and each 
is discussed in turn. The physical means 
for stimulating or repressing the re- 
spective sensory factors to obtain the 
desired flavor objectives are also ex- 
plained. The chemistry of flavoring 
agents and condiments and the means 
for developing and retaining them in 
processed foods are discussed authorita- 
tively and in detail. 

Having both theoretical and practical 


portions, the book is intended to direct 
and stimulate the thought of food tech- 
nologists. Although information about 
flavors and flavoring agents and meth- 
ods of using them are included, the 
work is not a recipe or formula com- 
pendium. An extensive but selected 
bibliography classified by subjects to 
correspond to the chapters of the book 
is included for the convenience of those 
who wish to pursue and advance par- 
ticular phases of the subject. 


Of particular interest to the meat 
packing industry are such chapters as 
“Flavor Changes in Storage,” “Influ- 
ences of Processing on Flavor,” and 
“How to Improve Organoleptic Tech- 
nique.” Under the topic, “Commercial 
Quality Scoring,” will be found a dis- 
cussion of beef characteristics, supple- 
mented by a chart on beef cuts and 
their uses. Similar treatment is also 
accorded pork, lamb and veal. 


S. D. OLEO TAX KILLED 


South Dakota’s oleomargarine tax 
was ruled unconstitutional in a decision 
handed down recently by Circuit Judge 
R. C. Bakewell. Finding that the tax 
law was not designed as a revenue 
measure, but as an economic regulation 
to equalize the “tax burden” of the 
dairy interests, Judge Bakewell held 
that it violates both state and federal 
constitutions. 





"A" AWARDS TO END 


The U.S. Department of Agriculture's 
achievement “A” award program will be 
terminated on September 15. Since 
tember, 1943, the “A” flag has 
presented to 422 food processing plants 
and of this number 44 have received the 
“Star” award for their second year of 
outstanding performance. 


USDA officials explained that termin. 
ation of the “A” Award program is in 
line with the return of food processors 
to peace-time production. No noming. 
tions will be received after September 
15, but a considerable number of nomip. 
ations for original and second year 
awards are still pending. Some plants, 
therefore, will receive the award after 
September 15. 


ODT COMMITTEE DISSOLVED 


Dissolution of a special wartime ad. 
visory committee composed of exegy- 
tives in the packinghouse field has been 
announced by the Office of Defense 
Transportation, effective September 29, 
Col. J. Monroe Johnson, ODT director, 
in a letter to members of the vegetable 
oil and packinghouse tank car advisory 
committee, thanked the members for 
their advice and “untiring service.” War 
controls over the transportatoin of 
petroleum and other liquids were cap. 
celed with the revocation of General 
Order ODT 7 Revised and its amend- 
ments as of August 17. 








THE HANDI-PILER 


unloads, handles, elevates, 
tweight, safe, to oper 
und the shipping pla: 


Stack and pile with this new low-cost machine. Loads, 
stacks cartons, cases, bags, other packages. Compact, ligh 
ate, flexible. Easily wheeled into crowded corners, aro’ 

for truck loading and unloadi Adj 





easily extended over piles or into car or truck. 
* base. Reversible 


ee 
ap: 
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wes 


00 Ibs. Motor 
ulletin No. 11-NP.-95. 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL 9, MINN. 
Sales and Service in Principal Cities 


© Pneumatic Tube Sys- 
tems 
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M held in 
apron. Available in four sizes, high end ad. 
, and Moo beets stacks commodities as high as ve tee: H 
in base frame— plug into any convenient outlet. 
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* If you dispense meat you cannot afford the doubtful 
economy of postponement in the purchase of an efficient “Boss” 
meat dispenser. Rapid and accurate in operation, flexible and easy 


”’ Dispenser will save its cost in 


tume, 
while stepping up the appearance of your product to a new high. 
Investigate. You'll be convinced. 


“BUY BOSS” 
FOR 


BEST OF SATISFACTORY SERVICE 


PPLY COMPANY 


BUTCHERS’ S 











Se 





= 


Pee* 


8,, 1946 








Link Sausage Package 


(Continued from page 15.) 

enough to retain their shape and pre- 
yent their ingredients from seeping out 
of the casings at the cut ends. At the 
proper temperature, the casing adheres 
to the coating on the wrapper suffi- 
ciently to help shape the package and 
at the same time prevent it from open- 
ing accidentally. 

Following packing in shipping con- 
tainers, overnight storage in a refrig- 
erated area is recommended. During 
this period, the grease on the sausage 
casing hardens, resulting in a further 
adhesion between product and package 
and assuring that the top of the wrap- 
per will remain closed during shipment 
and display. The manufacturer points 
out that the only reason the lid tends 
to open is traceable to the stiffness of 
the wrapper, adding that a certain 
amount of this stiffness is removed 
during storage due to the proximity of 
the moist sausage. However, sufficient 
rigidity is retained to protect the con- 
tents, it is claimed. 

Because the package is of a light- 
weight material, the manufacturer cau- 
tions that shipping containers must be 
sturdy enough to protect the contents in 
transit, and of the proper size to pre- 
yent the packages from shifting around. 

The Western Waxed Paper Co. has 
announced that a large West Coast 
packer will also begin using its pork 
sausage wrappers in the near future. 





JULY PURCHASES BY WFA ARE AGAIN SMALL 


July purchases of meats and meat food products by the WFA for use 
by lend-lease, territorial emergency programs. Red Cross and other activ- 
ities showed very little change compared with a month earlier and ranked 
among the smallest since buying was started. Of the $4,794,892 invested, 
94 per cent was spent for lard and the balance for meat items. Only four 












kinds of meats were purchased during the month. 


July Jan. 1, thru July, Jan. 1, thru 
Ibs. July 31, 1945, Ibs. 1945 July 31, 1945 
———Quantity F.0.B. Cost 
Livestock & Meat : 

EO Se a re eee 120,000 $ a 19,350 

 £ yO BS eeeepeeens eae 445,459 1,596,052 87,310 271,023 

Casings, synthetic, pieces.............. ees 750,000 nai 13,603 

kk, ##& Seemeeypeereqogsys- 83,809 588,569 109,799 774,041 

Lamb & mutton, frozen................ see 2,716,961 - 277,706 

Lard & rendered pork fat.............. 30,106,780 143,732,592 4,546,745 21,441,071 
Meats, canned 

oe 34,936,995 12,772,822 

ana 488,014 — 81,459 

11,668 106,574,110 3,637 38,569,423 

Vienna sausage & potted meat... 216,899 3,280,247 42,241 1,342,761 

D> MEE scccenchenkabeseandihwawe ove 8,955,900 ae 1,193,927 

Po SL svebbaveccececsavcesew he ee 90,627,863 16,526,987 

POCK, GMONCE .cnccccccessccces - 1,836,513 aa 620,334 

Pork, sweet pickled & salted 80,000 105,489,050 5,160 14,397 ,664 

PE: GEE Sadeccascenvercnenrsdius es 26,000 are 14,600 

$ 4,794,892 $108,316,771 

















FROZEN FOOD SURVEY 


Some indication of the potential mar- 
ket for frozen foods is seen in results 
of a recent survey among 500 New 
England food firms, 28 per cent of 
which are already handling frozen 
foods. Of the balance, 89 per cent are 
said to be planning to carry frozen 
foods in the near future. The survey, 
which was undertaken by the J. R. 
Poole Co., eastern food brokers, made 
no specific mention of meat. 


DATA ON ILLINOIS JOBLESS 


The Illinois State Division of Place- 
ment and Unemployment Compensation 
has temporarily discontinued the prac- 
tice of notifying base period employers 
when their former workers file first 
claims for job insurance benefits. A 
recommendation that the notification 
(not required by law) be discontinued 
was made last December by the Board 
of Unemployment Compensation and 
Free Employment Office Advisors. 




















Write for 
No. 62 Catalog. 
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_ BEEF HOISTS 





The Anco No. 478 Electric Beef 
Hoists are noted for their simple 
design and safe operation. Conven- 
iently located pendant push buttons 
and a time limit switch set for accur- 
ately stopping the lift and landing 
carcasses on the rail safely. They 
are equally efficient on the dressing 
rail and bleeding rail. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 

















YOUR SPEED PEACETIME 


REFRIGERATING “a 
SYSTEM RECONVERSION WITH 








We Can Supply 








Replacement 
GRAVITY 
Equipment or a 
Complete New 
Refrigerating Cc Oo 4 V E Y Oo 4 S 
Plant At yy Increase production, save time and labor by using 
mn San ‘iin more portable gravity-type Roller Conveyors. 
Howe Refrigeration Equipment. The Howe line includes 2 and 3 cylinder Available in 12“-18"-24” widths. Roller spacing. 
emmenia compressors from 4 te 150 ton; ail sizes of Methyl and Freon 2”-3"-4" or 6” Roller diameters 1%” or 1”. 
SERRE ackseion setadiie aaa teen Also adjustable stands, curves and guards to com- 
Freezing Unite—backed by over 30 years of “know Hewe” and world-wide plete the installation. 
pened Write for Illustrated Circular and Prices 
HOWE ICE MACHINE COMPANY Distributors for the Moat industry 
2825 MONTROSE AVENUE CHICAGO 18, ILLINOIS 


E. G. JAMES COMPANY 


316 So. La Salle St. HAR rison 9066 
CHICAGO 4, ILL. 





HOWE Kefecgeratcou 


BEEF - PORK +« VEAL © LAMB 
HAMS = BACON +- SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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PROVISIONS AND LARD %0éy Reeice 





——— 


PRODUCTION OF MEATS 
ABOVE YEAR EARLIER 
ON BIG CATTLE KILL 


Meat production in federally in- 
spected plants was again a little larger 
last week than a year ago, totaling 
290,000,000 lbs. compared with 289,- 
000,000 lbs. for the preceding week 
and 287,000,000 Ibs. in the correspond- 
ing week a year ago. 

Slaughter of hogs under federal in- 
spection for the week ended September 
1 was estimated at 492,000 head, down 
15,000 from the preceding week and 
310,000, or 39 per cent, under a year 
ago. Production of pork under federal 
inspection in these weeks was calculated 
at 86,000,000 lbs., 88,000,000 lbs. and 
115,000,000 Ibs., respectively. 


Inspected cattle slaughter for the 
week ended September 1, according to 
the War Meat Board _ estimate, 
amounted to 349,000 head, 6,000 more 
than in the preceding week and 56,000 
more than a year ago. Beef production 
for the week amounted to 161,000,000 
lbs., a decrease of 2,000,000 lbs. from 
the preceding week but 29,000,000 lbs. 
greater than in the same week last 
year. 


The upward trend in calf slaughter 
since early July brought last week’s 
figure up to 178,000 head, 23,000 more 
than a week earlier and 12,000 more 
than a year ago. Inspected veal pro- 
duction for the week was estimated at 
25,000,000 lbs., as against 21,000,000 
lbs. for the preceding week and 23,000,- 
000 lbs. in the corresponding week 
of 1944, 


Slaughter of sheep and lambs under 
federal inspection during the last week 
of August was estimated at 409,000 
head. This was 8,000 more than in the 
preceding week but 21,000 less than 


CHICAGO PROV. STOCKS 


Provision stocks at Chicago during 
the month of August registered de- 
clines from a month earlier and again 
ranked far under a year earlier. Lard 
holdings declined from 9,984,469 Ibs. 
at the close of July to 8,325,497 lbs. 
on the final day of August. The meat 
total at the end of last month was 22,- 
826,451 lbs. against 28,895,141 Ibs. a 
month earlier. 


All D.S. and §S.P. meat totals were 
smaller than a month earlier with 
sharpest losses in S.P. totals. S.P. 
skinned hams in store totaled only 3,- 
794,470 lbs. against 5,457,830 lbs. a 
month ago. S.P. bellies in store were 
3,995,806 lbs. compared with slightly 
over 4,000,000 lbs. on July 31. 

D.S. clear bellies in storage on Aug- 
ust 31 totaled 2,390,511 lbs. against 2,- 
848,079 lbs. the previous month. 


Aug. 31, July 31, Aug. 31, 
1945 1945 1944 
Ibs. Ibs. Ibs. 
All bbl. pk. 

SOG... acsasasee 1,722 2,609 4,079 
P.S. lard (a).... 1,400,795 2,381,384 11,477,179 
i Ce SED+ens wckbeaas xcuaareee |. eaneeace 
Other lard...... 6,924,702 7,603,085 39,338,862 
Total lard....... 8,325,497 9,984,469 50,816,041 
D.S. cl. bellies 

(contract) .... 6,900 7,800 3,776,300 
D.S. cl. bellies 

(other) ....... .456,698 6,268,784 14,143,464 
Total D.S 

BOER. cccccsve 4,463,598 6,276,584 17,919,764 
De, Ue BOs sanasene ctteeses «22082002 
D.S. fat backs... 2,390,511 2,848,079 5,771,580 
S.P. regular hams 692,978 754,331 696,792 
S.P. skinned hams 3,794,470 5,457,830 6,419,850 
S.P.  bellies..... 3,995,806 4,016,832 11,326,249 
S.P. picnics, 8.P. 

Bost. shldrs... 763,761 725.181 1,117,178 


Other cut meats.. 6,725,327 8,816,304 11,459,796 
Total all meats.22,826,451 28,895,141 54,711,209 


(a) Made since Oct. 1, 1944. 
(b) Made previous to Oct. 1, 1944. 


The above figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
the CCC. 


JULY MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 





a year ago. Inspected output of lamb slaughtered under federal inspection 
and mutton for the week was figured during July, 1945: 
at 18,000,000 lbs., up 1,000,000 Ibs. July, 1945 July, 1944 
fr . 8. 8. 
om both the preceding week and the pir 543,179,000 496,942,000 
corresponding week last year. Wn: -sdvsconububatioes 58,225,000 78,852,000 
2 ¥ Pork (carcass wt.).... 619,372,000 906, 752,000 
Revised weekly figures on inspected Lamb and mutton...... 72,335,000 71,595,000 
livestock sl h "ewer 1,293,111,000 1,554;141,000 
estock slaughter and meat produc-_ pork, excl. iard....... 474,830,000  '649;075,000 
ti 1 j “a Lard and rendered 
on for July are shown in the ac wot ve apiece 105,140,000 188,897,000 
companying table. 
FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
By Weeks, July-August 1945 
Beef Veal L&M Pork (ex. lard) Total Meat 
Head Prod. Head Prod. Head Prod. Head Prod. Production 
(1000) (Mi. Ib.) (1000) (Mil. Ib.) (1000) (Mil. Ib.) = (1000) CML. Tb.) (ML. Tb.) 
July 7....206 108.6 92 10.5 375 15.4 640 107.4 241.9 
July 14... .248 129.0 108 12.9 422 17.3 655 111.3 270.5 
July 21... .253 130.8 119 14.5 414 17.4 631 110.4 273.1 
July 28... .253 128.5 116 14.6 408 17.1 634 112.2 272.4 
Aug. 4*...274 137.0 139 17.8 374 15.3 588 100.0 270.1 
Aug. 11°, . 283 139.5 130 17.0 314 12.9 509 87.0 256.4 
Aug. 18°. , :222 108.6 121 16.2 281 11.5 415 71.0 207.3 
Aug. 25°. . 343 162.9 155 21.4 401 16.8 507 88.2 289.3 
Sept. 1°...349 160.9 178 24.9 409 17.6 492 86.1 289.5 


Analysis Section, War Meat Board. USDA. 


*Preliminary, subject to revision. 
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STOCKS AT 7 MARKETS 


Following the trend of Chicago provi- 
sion stocks, meat and lard holdings at 
seven leading markets showed smaller 
totals at the start of this month than 
a month earlier. Lard stocks totaled 
slightly over 12,000,000 lbs., compared 
with more than 16,000,000 lbs. a month 
earlier. Meat holdings declined about 
13,000,000 lbs. from a month earlier. 


The decline in meat stocks was pretty 
well divided between D.S., S.P. and 
other meats. Total D.S. meat stocks, at 
19,331,195 lbs., compared with 24,100,- 
511 Ibs. at the close of July, while S.P. 
holdings at 22,828,180 lbs. compared 
with 27,742,645 lbs. a month earlier. 
Other cut meat holdings at 9,150,054 Ibs. 
ranked about 3,000,000 lbs. under the 
close of July. 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
August 31, 1945, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 


Aug. 31, °45 July 31, '45 Aug. 31, "44 
Ibs. Ibs. Ibs. 


Total S.P. meats.22,828,180 27,742,645 51,014,770 
Total D.S. meats.19,331,195 24,100,511 39,715,312 
Other cut meats. 9,150,054 12,301,526 17,903,237 
Total all meats. .51,309,429 64,144,682 108,633,319 


PSB. WO8 .cccces 3,000,803 5,509,304 23,239,617 
Other lard ...... 9,003,446 11,215,662 43,919,979 
Total lard ...... 12,094,249 16,724,966 67,159,596 
8.P. regular hams 1,493,299 1,769,331 1,812,490 
8.P. skinned hams 9,611,750 14,287,932 16,169,331 
S.P. bellies...... 10,770,615 10,876,201 30,274,144 
S.P. picnics ..... 913,516 809,181 2,758,805 
D.S. bellies...... 13,767,596 17,433,218 30,526,300 


D.S. fat backs... 5,563,599 6,667,293 9,144,012 


August Meat Output 
12% Under Last Year 


The August production of beef, veal, 
lamb and pork which may move in in- 
terstate commerce, estimated at 1,205,- 
000,000 lbs., was 5 per cent more than 
that produced in July, but 12 per cent 
less than in August of last year, ac- 
cording to an analysis of the livestock 
and meat situation by the American 
Meat Institute. 


“Compared with July,” said the In- 
stitute, “the August meat production 
showed beef and veal increased 22 per 
cent and 29 per cent, respectively; lamb 
production decreased 10 per cent, and 
pork decreased 15 per cent. 


“Compared with August, 1944, last 
month’s production showed veal, lamb, 
and pork down 27 per cent, 13 per cent 
and 30 per cent, respectively; beef in- 
creased 10 per cent. 

“Marketings of cattle and calves for 
meat in August, compared with the pre- 
vious month, increased 24 per cent, 
respectively; hog, and sheep and lamb 
marketings decreased 16 per cent and 
8 per cent, respectively.” 








A TEST OF BOX MAKING 


tear slots to give 

right amount of excess stock 
for a tight closure around 
all corners. 


THE ARMY RATION 
10-IN-1 INNER CARTON 


for the rations that need moisture protection, 





The Army’s Ration Ten-in-One Inner Carton is a 
stiff test of the boxmaker’s equipment and capabil- 
ity. To rm | the soldiers’ rations dry, edible, and 
safe through the many hazards of transport to 
front line al very precise specifications have 
been set up for these cartons by the Q.M.C. 


The board shall be well-sized throughout. Test — When 
held under water as specified for 10 minutes, a 6” square 
section shall not absorb more than 4.0 grams of water. 


The board shall permit penetration of the microcrystal- 
line wax (specified for dipping the sealed cartons) to a 
depth of not less than 35% of its thickness in 5 to 10 
seconds of contact. These and the following difficult speci- 
fications were met successfully by Hummel & Downing. 


No overlap of inner and outer flaps is permissible, nor 
shall they gap more than 1/16" (1). No scores shall 
check or crack. Moisture content of board must be kept 
uniform at 6-8%. This is enough to prevent cracking at 
folds, but not enough to cause shrinkage and affect the die- 
cutting, accurately done on our precisely regulated machines. 


Final Test — A sample of ten cartons is taken from each 
day’s production, sealed and dipped twice in the molten 
wax (0.005” film), and then immersed in water for 24 
hours. At least 90% of them must be dry inside when 
taken out and opened the next day. 


We have made millions of ration cartons meeting 
these specifications for Uncle Sam. Your peacetime 
packaging needs may not call for any boxes so pre- 
cisely made. We have, however, the equipment and 
the designing and manufacturing skill to make 
whatever you will need in folding cartons and ship- 
ping containers when the time comes. 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 
Sept. 5, 1945 


per Ib. 
Steer, hfr., choice, all wts.......20% 
Steer hfr. good, all wts......... 19% 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, ~ of  eerre 15% 
Cow, commercial, Me WB ccccsvs 17% 
Cow, canner and cutter.......... 13 
Hindquarters, choice ............ 23 
Forequarters, choice ............ 18% 
Cow, hdq., commercial.......... 19 
Cow foreq., commercial......... 16% 
tBeef Cuts 

Steer, hfr., sh. loin, choice...... 32% 
Steer, hfr., sh. loin, good....... 3044 
Steer, hfr., sh. loin, com........ 2544 
Steer, hfr., sh. loin, eee 22% 
Oo BO GMicccccccccvvan 2546 
Cow, Gh. lelm, Util. .ccccccccccces 22% 
Steer, hfr., round, choice. -- 22% 
Steer, hfr., round, good.........21% 
Steer, hfr., rd., commercial..... 19 
Steer, hfr., rd., utility.......... 16% 
Steer, hfr., loin, choice. ..++++ 29% 
Steer, hfr., loin, good........... 
Steer, hfr., loin, commercial. ay 
Cow, loin, commercial........... 23% 
Cow, loin, utility...... --20 






Cow round, commercial 
Cow round, utility..... 
Steer, hfr., rib, choice....... 
Steer, hfr., rib, good.......... 
Steer, hfr., rib, commercial.... 






Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............. 21% 
Cow FED, WEMEF.. ccccccccccccccs 18% 
Steer, hfr., sir., choice......... 27% 
Sheer, BEP., Gk., MOOG. cccccceccse 26 

Bteer, Bir., G., COMB. ccccccccccs 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, Gs doccceccccceoes 18% 
Steer, hfr., flank I ick ace 23% 
Cow, flank “a aa 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good...... 19 

Steer, hfr.. reg. chk., com....... 17% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, utility......... 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd........ 17% 
Steer, hfr., c. c. chk., com....... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial. . 16% 
Cow, c. ¢. chk., utility... .14% 
Steer, hfr., foreshank.... -- 12% 
Cow foreshank ..........e..e0+. 12% 
Steer, hfr., brisket, choice....... 17 

Steer, hfr., brisket, good........ 17 

Steer, hfr., brisket, com......... 15 

Steer, hfr., brisket, utility....... 15 

Cow, brisket, commercial........ 15 

Cow, brisket, WE cc cccesen ses 15 

Steer, hfr. back, CROIES.. . oc cccsce 21% 
Steer, hfr. back, MOOG. oc ccsccces 20 

Cow back, commercial secceesoees 18% 
Cow BOSE, BP ccc ccocccccssece 16% 
Steer, hfr. arm chuck, choice....19 

Steer, hfr. arm chuck, good...... 18 

Cow arm chuck, commercial..... 17 

Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 4% 
Steer, hfr. sh. pl., com. & util. 13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 13% 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Choice CATERED 2... ccccccccccccces 20% 
BOOS GHGTNED ccocccccccecocccess 19% 
Choice saddles ........seeeeeeees 22% 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 





delivery. 
*Beef Products 

PED - ccnddenetodesvecoeceseseun ™ 
BORGOS, GRD Ch. cccccccccccesoces 15% 
Tongues, fresh or froz....... -22% 
Tongues, can., fresh or froz. -16% 
Sweetbreads ....... 23% 
Ox-tails, under % 1 8% 
Tripe, — escecee 4% 
THING, GOENGE cccccccccccsce -. 8% 
Livers, on «lS opecerweeaes 23% 
HIGROFS ccccscccccccccccsccccccce 11% 


*Veal and Lamb Products * 


BEBIMS co cccccccccccccese 





Calf livers, Type A..... 
Sweetbreads, Type A 
Tamed GORBUSS .ccccccccccoccesse 5 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Good tamihe ..6....:..00cc58 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Choice fore .......ccccccccce 
LOPES 2. cccecccccccesecs 


**Mutton 


Choice sheep 
Good sheep 


Good saddles 
Choice fores 
Be ee. 
Mutton legs, choice 
Mutton loins, choice 





**Quot. on lamb and mut 
Zone 5 and include 10¢ tor staan 
ette, plus 25¢ per ewt. for del, 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs 
Picnics ry 
Tenderloins, 10-lb. cartons. 
Tenderloins, loose .......... 
Skinned shidrs., bone in. 
Spareribs, under 3 Ibs. 
Boston butts, 4/8 Ibs... 
Boneless butts, c. t 
Neck bones +s 
Pigs’ feet 
nn cses ni bicace 
Livers, unblemished 
Brains 
rrreneases 
Snouts, lean out. 
Snouts, lean in. 
PE ckeeebae 
Chitterlings ....... 
Tidbits, hind feet. 






EHH 


” 





isis 


-ll 








E-Ryee 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hema, 14/18 Ibe, 
parchment paper .............,. 

Fancy skinned bam, we Ibs., 
parchment pape 

Fancy trim, brisket off, “bacon, 
8 lb. down, wrap 





Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject to 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl......... $19.50 
Regular tripe, 200-Ib. bbl...... 27.0 
Honey. tripe, 200-Ib. bbl...... 31.0 


*BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 

100-125 pieces 

Clear plate pork, 





35 pieces.. 23.00 


Brisket pork .... coscesd nn 
Plate beef, 200 Ib. bbis........ 31.0 
Ex. plate beef, 200 Ib. bbls..... 33.00 


For prices on sales to War Procure 
ment Agencies, see Amendment 26 t 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for les 
than 5,000 Ib. lots and inelude all 
permitted add., except boxing and 
loc.. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% 
Sp. lean pork trim. 85 
Ex. lean pork — 
Pork cheek meat......-.+-+++*** 






Pork livers, 4 »mished......++ 13 
Boneless bull meat.......-+-+++* 1™% 
Boneless chucks .. re 


Shank meat ......-- 
Beef trimmings ..... 
Dressed canners ....--- ; 
Dressed cutter cows....- ‘J od 
Dressed bologna bulls 0anee a 
Pork tongues ......--«+++++00*** 


| a or 


we 
nw eee 











Pee eeeee 








DRY SAUSAGE 











Cervelat, ary, in hog bungs...... = 

oa. et cneincaiaanigestl 
MigteiDe® wisc-ccarsesereeseeees 41 

hy c Salarai, semi-dry.....++++- 54 

3. C. Salami, semi-dry lacbgekS.b de 82 
ae Gs ocvcccacesees 
ee _ oanaequnagsetentoess: 50% 
e' 

] della, semi-dry ....--+++++-2 

Mespicola (cooked) «.-++e++eeee bi) 
proscuitto .--+-++sereresresecees de 





{DOMESTIC SAUSAGE 


(Quotations cover Type 2) 


sage, hog casings....... 29% 

Be Stiie, Gellh.-<--.0cc0seed 26% 

frankfurts, in sheep casings..... 28% 

Frankfurts, in hog casings....... 25% 

a, natural oo eoccccece so 

’ artificial casings.......22°% 

ae eats, fr., beef casings....21%4 

Liver saus., fr., hog casings..... 22% 

gmkd. liver saus., hog bungs..... 24% 

Head cheese ...-----+ssseeeeeres 2 

., natural casings....... 38% 

—, yor natural casings...25% 
Tongue and blood........++--++++ 29 
Blood SAUSAGE ...-- +++ see eeeeeee 24 

SU deibhee ...20.sscceccces 28% 


— 

{Prices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
fs made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w'hse) 
ros Ib. Dbie., del....cccccs $ 8.75 

faltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran...........+++ 8.60 
Small crystals ......seeee0+ 12.00 
Medium crystals ........+.++. 13.00 
Large crystals .......-«+++++ 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
MD seseccoccocceesesoenes unquoted 
falt, in min. car of 80,000 Ibs. 


only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.70 
Medium, kiln dried..........- 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.0.b. 
New Orleans ............+++ 3.74 


Standard gran., f.o.b. refiners 
2 


bags, f.o.b. Reserve, La., 
9 


BEER esccesedsecsocsoves 5.15 
Dextrose, in car lots, per cwt., 

BED ccscccccccvccesesoes 4.80 

OE ee 4.75 


SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
28 30 


Allspice, prime ....... ly 
PT cécveessese 29 314%, 
Chili powder ......... 41 
Cloves, Amboyna...... 40 46 
Zansibar ........... 22 26 
Ginger, Jam., unbl.... 28 31 
Mace, fey. Banda... ..1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. Blend... 90 
Mustard flour, fcy..... 34 
Dt ihtetscesecens 22 
West India Nutmeg... 53 
Paprika, Spanish ..... 55 
Pepper, Cayenne ...... 35 
“a Seapets 44 
Black Malabar ..... 13% 
Black Lampong .... 12 13% 
Pepper, Packers ...... 15% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 20 @25 
Domestic rounds, over 

1% in., 140 pack...... 35 @38s 
Export rounds, wide, 

OVER BE Bic ccccsccccse 45 @49 
Export rounds, medium, 

1% tol Eiisenec40see 33 
Export rounds, narrow, 

1% in. under.......... 34 
No. 1 weasands......... 6 
No. 2 weasands......... 4 
MO. 3 BERG. cccccccccece 16 @18 
BO. Be Re ccescasscoce 10 @i12 
Middle sewing, 1% @ 

Be, consescccocccoced 556 @65 
Middles, select, wide, 

SEs Gh ccccccecoces 6 @s85 
Middles, select, extra, 

2% @2% im. .......00. 95 @1.10 
Middles, select, extra, 

2% im. & UDeccccccece 1.25@1.40 

Dried or salted bladders, 

per piece: 
12-15-in. wide, flat....... 7™%4@ 9 
10-12-in. wide, flat...... 4 4 

8-10-in. wide, flat...... 2%@ 3 
6- 8-in. wide, flat...... 2 2% 


Hog casings: 
Extra narrow, 29 mm. & 
d 





RM. coccccccecescscocs 40 
Narrow mediums, 29@3: 
Coccsccecece 2.40 
Medium, 32@35 mm 2.10 
Medium, 35@38 mm 1.80 
Wide, 38@43 mm 1.55@1.65 
Extra wide, 43 mm 1.45@1.60 
Export bungs .... 22 23 
Large prime bungs. 18 20 
Medium prime bung 11 14 
Small prime bungs - 8 Sn 
Middles, per set......... 21 24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 26 
Mustard sd., fcy. yel 25 
American .........+. ee 
Marjoram, Chilean..... 24 29 
Oregano ......+++e00e- 12 15 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat................ 16% 
Water churned pastry........... 18% 
Milk churned pastry.........+.0. 18 
Vegetable type .........+0. Unquoted 


VEGETABLE OILS 


White, deodorized, summer oil, 
in tank cars, del’d Chicago. ...14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
Chicago 14 
Raw soap stocks: 
Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast.......3% 
ME cccccdes Cocsccccecece +002 BH 
Corn foots, basis 50% T.F.A. 
Midwest ......-cseee. eoccccoes 3% 
East ...... egrcccccccneccocoreced 3% 
Soybean foots, basis 50% T.F.A. 
idwest and West Coast....... 3% 
MER. engodapececessoesoonccooss 8% 
Soybean oils, in tanks, f.o.b. 
mills, Midwest ..........-.... 114% 
Corn oil, in tanks, f.o.b. mills. ..12% 
Manufacturer to jobber prices, f.o.b. 





NEVERFAIL 3-DAY HAM CURE 


Saves Wan-Power! 


By shortening the time in cure, NEVER- 
FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
tee and less equipment. At the same 
time, it actually helps you produce a 

ham... the kind now so much in 


demand. Write us! 


H. J. MAYER 


6819.27 
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Replace Your Old Boiler 
With a Ready-To-Use 

















Here’s Why the O & S Powermaster 
gives you top performance ..... 





a ideadeiabie 


COMPLETELY “PACKAGED” UNIT with oil 
burner, all controls and condensate return system 
built in — ready to use when delivered. 


SPEEDY STEAM PRODUCTION — designed to 
deliver full pressure from cold water in 18 min- 
utes or less. 





HIGH OVERALL EFFICIENCY with low-cost 
operation assured by new simplified O & S design. 


INTEGRAL OIL BURNER, specially designed 
for Powermaster, produces a “spinning flame” 
for complete combustion and highest thermal 
efficiency. 





Pd 


re 





FULLY WIRED AND MOUNTED —no smoke 
stack or foundation work needed — compact, 
space-saving, easy to clean. 














GET Powermaster Bulletin No. 1213 
for full information—write to Orr & 
Sembower, Inc., 970 Morgantown 
Rd., Reading, Pa 
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Builders of Better Boilers Since 1885 











Where Decay, Odor, Taste, 
or Acid Is A Problem, Use 


Videwater 


RED CYPRESS 





Read What Authorities Say About 
Its Superior Qualities 


Romeyn Beck Hough, author of ‘‘American Woods", says of Cy- 
press ‘Its great durability, immunity from the attacks of parasites, 
and non-liability to great shrinking or warping make it one of our 
most valuable woods for all woodwork exposed to weather, for 
tank construction, cooperage, etc. Its value...is enhanced by 
its comparative freedom from coloring or flavoring ingredients". 


Phillips A. Hayward, author of the volume on Wood in Chandler 
Cyclopedia, says that Cypress is ‘easy to work, available in large 
dimensions, and resistant to decay"’. It is also ‘resistant to changes 
in moisture, resistant to acids, and imparts neither color nor taste."" 


For a hundred industrial needs, TIDEWATER Red Cypress is the 
right answer. Write today for full details. 


“Oo>Tidewa ter 


RED CYPRESS, 
Can be Furnished Promptly from St. Louis Stock 


a 
“the Wood Eternal” 


FLEISHEL LUMBER CO. 


4235 DUNCAN AVE. NEwstead 2100 





« ST. LOUIS 10, MO. e 








PEPPOLIN A product which is a 
substitute for natural PE PPER 


PEPPOLIN—Black and White, 
is an article of proven quality. 


Used extensively by leading United States Food 
Processors and Meat Packers for Civilian and 
U.S. Army use. 

Manufactured by 
FIRST SPICE MIXING CO., NEW YORK 
Write for Samples and further information to the 
GENERAL DISTRIBUTOR 


ERNST L. KATZENSTEIN CO. 


136 LIBERTY STREET NEW YORK 6, N. Y. 

















MARKET PRICES. sec Yous 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice...........+. 22 
Steer, heifer, good..........+++-21 
Steer, heifer, commercial........ 19 
Steer, heifer, utility.....cccccece 17 
Cow, commercial ......ssseseees 19 





The above quotations do not include 
charges for koshering but do include 
50e per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., = TT doe 21% 
Steer, bfr., tri., good.......... +-20% 
Steer, hfr., tri., “commercial cecces 19% 
Steer, hfr., tri., RENEZ. coccccece 17% 
Steer, hfr., reg. chk. +» Choice..... 24 
Steer, hfr., reg. chk., good...... 22% 
Steer, hfr., reg. chk., commercial.214 
Steer, hfr., reg. chk., utility..... 18% 
Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 


| eam plus 50c per cwt. for loc. 
el. 


Steer, hfr., rib, choice........... 25% 
Steer, hfr., rib, good..... 24% 
Steer, hfr., rib, commercia 22% 
Steer, hfr., rib, utility. 20 


Steer, hfr., loin, choice. 





Steer, hfr., loin, good...... +-29% 
Steer, bfr., loin, commercial.....24% 
Steer, hfr., loin, utility..... -21% 


Above prices are for Zone 9, plus 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 


Western 
Pork loins, fresh, 12 Ibs. dn.....25 
Shoulders, regular ..........++. 22 
Butts, regular 3/8 Ibs........ +26 
Hams, regular, under 14 Ibs..... 23 
———, skinned fresh, under 
BO Ib _c2sccneccegeoecceseoee 25% 
Picnics, fresh, bone in. --22 


Pork trimmings, ex. lea 
Pork trimmings, regular 
Spareribs, medium 





Pork loins, fr., 10/12 Ibs.. --26 
Shoulders, regular epeecesevesce “—_ 3% 
Butts, boneless, G. Doccecccccees 
Hams, regular, under 14 lbs... 3 
Hams, sknd., aad 14 lbs 


Picnics, Beme WM. .cccccccecccccce 
Pork trim., ex. lean... 
Pork trim., regular... 
Spareribs, medium . 

Boston butts, 3/8 lbs. ee 


*COOKED HAMS 
Cooked hams, skin on, fatted 





GABOWD ccccccccece a a 
Cooked hams, skinless, fatted, 
QJEOUD cccccccccoceccccecesced 46% 


«SMOKED MEATS 


. hams, under 14 Ibs...,., 2 
. hams, 14/18 lbs “" 
. bams, over 18 lbs.. 
hams, under 14 Ibs. 
. hams, 14/18 Ibs..., 
. hams, over 18 lbs.. 
Picnics, bome im.......ssse 
Bacon, Western, 8/12 lIbs...... By 
Bacon, city, 8/12 Ibs..........°" 
Beef tongues, light 7 
Beef tongues, heavy 





*Quotations on pork items are tor 


less than 5,000 Ib. lots and 
all permitted additions. ace 


DRESSED HOGS 
Hogs, gd. & ch., hd. Rn If. “>. 


Sept. 5, under 80 Ibs........ 
a to in = Co cecccccsceves 
to Be ceeccesccess . 
120 to 136 Ibs........scecces an 
137 to 153 Ibs.........6...05 19.64 
356 tp 398 I8....ccccsusheen 19.51 
178 te 168 BS. ...ccccescsaan 19.31 
*DRESSED VEAL 
Hide off 
Choice, 50@275 Ibs........... 23 
Good, 50@275 lbs............, 213 
Commercial, 50@275 Ibs 13 
Utility, 50@275 lbs........... 173 


*Quot. are for zone 9 and inclade 
50c for del. An additional %e per 
ewt. permitted if wrapped in steck- 
inette. 


DRESSED SHEEP AND 
LAMBS 


Lamb, choice 
EAU, BOOG cccncccsceceeunn 
Lamb, commercial .......... on 
Mutton, good & choice........... 
Mutton, utility & cull........... 





Quotations are for Zone 9. 


ponscy MEATS 


Tongues, Type or | 
Sweetbreads, Lox "Type y we ocesee 
Sweetbreads, veal, —— A. coved 41 


Beef KidmeysS .....csseccevsceee 
Lamb fries, per RO x 
Livers, beef, Type A........««. e 
Oxtails, under % ID... ...sscseee Oy 


Prices 1. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs., aid 
$0.625. 


BUTCHERS’ FAT 


Shaw GB. occcccccscccen $3.25 per ewt. 
Breast fat .cccccevcoce 4.25 pervewt. 
Edible suet .......++.. 4.75 per ewt. 
Inedible suet ........++- 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from 


Chicago for the week ended 


September 2, 1945, were reported as follows: 


Cured meats, pounds. 
Fresh meats, pounds. 
Lard, pounds ....... 






Week | Previous Year 
Sept. week ago 
26 Lik 000 15,736,000 32,105,000 

537,000 27,603,000 49,815,000 
. a arf, 000 4,247,000 13,593,000 








Pm FN 8. A 
\ . = a > - - 





ee ee a 


ako hAlals MC] a-1-1i-1amm titi di-1al 7 


Serpentine Plates for locker plants, sharp freezing 
liners, and beverage cooling. Streamline Truck 


Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. + Lansing 4, Mich. 


cabinet 
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SAVE STEAM, POWER, LIBOR 











MsM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 











investigate the new 
M&M HOG. There's 
a size and type to meet 
your need. Write today! 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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CASH PRICES 
out ERARR ea RAS 


THURSDAY, > one. 6, 1945 
REGULAR HAMS 


BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 








Fresh or Frozen 8.P. 
cietintee 22% 22% 
12 eseeeece 22% 22% 
19-14 .eeeeeee 22% 22 
1416 so sees 21% 21 
BOILING HAMS 
Fresh or Frozen 8.P. 
1618 ..+-0e+ 21% 21% 
coeee 20 20 
sees 20 
Bet: 20% 
SKINNED HAMS 
8.P. 
24% 
= FAT BACKS 
2316 Fresh or Frozen Cured 
22 BB ncccccce 11 11 
22 SBD ccccdcce 11 11 
22 10-12 ...2000- 11 11 
22 BOBS  ccccccce 11% 11% 
22: BMD socccess 11% 11% 
22 1G-1B nccccces 12 12 
18-20 .....00- 12 12 
PICNICS BOB ccccccce 12 12 
Fresh or Frozen 8.P. 
| 20 20% OTHER D.8. MEATS 
OB ncccccce $19 = Fresh or Frozen Cured 
B10 we -eeeee Regular plates. 11% 11% 
WI2 ..-eee0e 20% 20 Clear plates..... 10% 10% 
IPM ..-e ees 20% 20 Jowl butts...... 10% 10% 
Short shank %4c over. Square jowls....11% 12% 
FUTURE PRICES FERTILIZER PRICES 
TUESDAY, SEPT. 4, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, SEPT. 6, 1945 A 
; - Ammoniates 
LARD Open High Low Close Ammonium sulphate, bulk, per 
Sept. .............No bids or offerings ton, basis ex-vessel Atlantic 
a Ss . No bids or offerings POTGD « ccccccscovcccsccceccsecs $29.20 
ree 13.50b Blood, dried, 16% per unit..... 5.53 
es ac scnwe "No bids or offerings U nground fish scrap, dried 


WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week are reported as 
follows: 


P. 8. Lard P. 8S. Lard Raw 


Tierces Loose Leaf 
Sept. 3....13.80b 12.80b 
Sept. 4....13.80b 12.80b 
Sept. 5....13.80b 12.80b 
Sept. 6....13.80b 12.80b 
Sept. 7....13.80b 12.80b 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


Chicago C. L. 
Kettle rend., tie 
Chieago C. I 





leaf, kettle rend., tierces, 

feb. Chicago C. L........... 15.05 
Neutral, tierces, f.o.b. 

Ps Tinks cvecsetoenanada 15.55 
Shortening, tierces, c.a.f........ 16.50 


EASTERN FERTILIZER 
MARKETS 


New York, Sept. 5, 1945 

Trading was on a reduced 
seale due to the holiday and 
very few sales of cracklings, 
blood and tankage were re- 
ported. The demand for fish 
meal was very good but of- 
ferings are very limited. 
Fertilizer manufacturers are 
doing some mixing for their 
fall trade, and a heavy move- 
ment is looked for in this 
direction. 








11% ammonia, 16% B.P.L. 
f.o.b. fish factory....... 4.75 & 10¢ 
Fish meal, a. “n* am- 
monia, 10% B. c.i.f. 
---- 55.00 





BPO wn ccccccccccccccces 
September shipment ........... 55.00 
Fish scrap (acidulated), 7% am- 
monia, 3% A. P. (ie f.o.b. 
fish factories............. 4.00 & 50c 
Soda nitrate, per net ton, bulk, 
ex-vessel Atlantic and Gulf 
DETER) ocnosenthsceusannvcveses Ge 
in 200-Ib. bags...........s... 32.40 
in 100-Ib. bags..........+.++. 33.00 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
BUR wc ccccvncccccceceseeee 25 & 10¢ 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L 
BEE Saveasuarcvineseesaneews 5.53 
Phosphates 
Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. op .$42.00 
Bone meal, raw, 444% and 5 
in bags, per ton, f.o.b. Some” 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


END RESTRICTION 
ON WOOL SALES 


The Department of Agri- 
culture has terminated WFO 
50, which restricted the sale 
of most wool to the CCC, ef- 
fective August 29. While this 
action ended mandatory sale 
of wool to the CCC, the wool 
purchase program of that or- 
ganization — if the vendor 
elects to sell to the CCC—is 
being continued. 
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Fast! 


This “lift” for crippled animals wastes no time! It 
hoists at 40 f.p.m. over a full 40 feet; moves on easy- 
rolling ball bearing wheels; operates either by pendent 
rope or push button control. Heat-treated alloy steel 
gears and shafts; rigid, one-piece cast Aremite metal 
frame; anti-friction bearings throughout; oversize “no 
drift” brakes; and the dependable R & M motor, make 
this low-headroom hoist a real time and money saver— 
like all other R & M models. Send for literature. 


ROBBINS « MYERS, INC. 


HOIST & CRANE DIVISION, SPRINGFIELD, OHIO 














AVAILABLE 
AGAIN! | 


After 3 years occupation in the 
war effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 


PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK. 


DANIELS MANUFACTURING CO. 



















RHINELANDER, WISCONSIN 


CREATORS DESIGNERS + MULTICOLOR PRINTERS 
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BY-PRODUCTS—PATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Pro- 
duction of tallow is now reported to 
be running considerably above the same 
time of last year, but still supplies are 
not much larger. Cattle slaughter is 
holding up. exceptionally well, but it 
is doubtful that tallow output will ever 
exceed demand during the next four 
or five months. On the other hand, 
grease output is about the lowest it 
has been this year. Hog kill at 32 in- 
spected centers was. at an extremely 
low level for a full week and trade 
sources feel that the low point of 
slaughter is now reached. Some in- 
crease in kill is expected, but hog 
weights will run lighter and grease 
output will show little change. Most 
of the wartime restrictions on the use 
of tallows and greases are still in force 
and will probably continue until next 
year. 

Even though the market is reported 
in a tight position, most grades of 
grease appear in the selling list. How- 
ever, many shipments are made to fill 
previous orders. Sales of grease this 
week included choice white at 8%c; 
B-white, 8%c; yellow, 8%c, and lower 
grades at ceiling figures. Tallow sales 
included fancy at 8%c; choice, 8%c; 
No. 1, 8%c and lower grades at maxi- 
mums. All sales are f.o.b. shipping 
point. 

NEATSFOOT OIL.—This market ap- 
pears to be a little easier since the 
government lifted some restrictions, but 
the extremely light offerings of the oil 
will not permit any price adjustments. 
Meanwhile, ceiling prices are quoted. 

STEARINE.—No reports of any 
trading. Quotations nominal. ; 

OLEO OIL.—Trade is lacking with 
quotations held steady. 

GREASE OIL.—Market is 
quiet with prices unchanged. 


rather 


Volume of trading in vegetable oils 
continues to be somewhat heavier since 
peace was declared, but the market is 
still in a tight position with supplies 
readily absorbed. Crushers are willing 
to dispose of product for future deliv- 
ery, but insist on maximum prices at 
time of delivery. However, buyers con- 
tinue to search the market for any de- 
livery for most are of the opinion that 
there will be a shortage of practically 
all fats and oils for the next 12 months. 
No imports of any consequence are re- 
ported and it may be some time before 
the supply is sufficient to fill even small 
orders. Government agencies continue 
to relax a few regulations, but it is 
believed that most restrictions will re- 
main in force for many months to come. 


SOYBEAN OIL.—Small crushers 
continue to book orders for advance 
shipment, but the volume of business 
is on the light side again. There is 
some oil moving each week, but most of 
this is on allocation while the new crop 
oil is for delivery much later this year 
and during the first six months of next 
year. 

PEANUT OIL.—Production of pea- 
nut oil from September, last year, 
through July of this year at 1,766 tanks 
was over 300 tanks smaller than for 
the same period of a year earlier. 


OLIVE OIL.—Estimates of the olive 
oil production in Spain this season is 
placed at between 260,000 and 280,000 
tons, which is less than the usual home 
consumption in that country of 300,000 
tons. Unless there is some trading of 
oils it is held unlikely that there will 
be any imports for some time to come. 


COTTONSEED OIL.—Trading is 
still very thin in cottonseed oil. Refiners 
are in the market for new crop crude, 
but few sales are reported. The spot 
market is also quiet with offerings thin. 








Ju Our 








e HAM STOCKINETTES 
e BOLOGNA BAGS 


25th YEAR Serving 


The Meat a a 





BEEF SHROUDS 


e BEEF BAGS 
e FRANK BAGS 


THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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BY-PRODUCTS MARKETS 


Trade continues very thin iq 
products. Demand is broad for aj] 
but production is light. The only trad. 
ing reported is in dry rendered 
with sales at full ceiling prices, 


Blood 
Unground, 


Digester Feed Tankage Materials 








Unground, per unit ammonia.............,., 3.8 
Liquid stick, tank CAars..............eee.05, 26 
Packinghouse Feeds 
Carlota, 
per tor 
65% digester tankage, bulk............., $76.38 
60% digester tankage, bulk.............. TLO 
55% digester tankage, bulk............., 5.66 
50% digester tankage, bulk.............. 60.28 
45% digester tankage, bulk.............. 54.88 
50% meat, bone meal scraps, bulk......., 70.00 
PBleeE-mea) occ cccccccccccccsccsccesesnnn 80.45° 
Special steam bone-meal............. 50.00@55.00 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50..........ee00 35.00@36.00 
Steam, ground, 2 & 26......sccecsess 35.00@36.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia ........+.s006- $ 3.85@ 4.00 
Bone tankage, unground, per ton.... 30.00@3L0 
Ties mee) cccccccccccccccccccesees 4.25@ 40 
Dry Rendered Tankage 
uit | 
Hard pressed and expeller unground | 
*55% protein OF 18S... .....ceecececesesenee $1.2 
*55 to 75% protein... ....sccccccccccccessse 13 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed). cccccccesseee 
Hide trimmings (green salted)... coene 0 
Sinews and pizzles (green, eattels . 
“eon 
Cattle jaws, skulls and knuckles........-- $45.00n 
Pig skin scraps and trim, per Ib....... T%@T% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 





Per ton 
Round shins, heavy .......+++++++++ $70.00@80.00 
light ...ccecccscesescees 10.00 
Plat china, ReGVY .cccccccccccccccccce 65.00@ 70.00 
ME ccccccccccescesscess 65.00 
Blades, buttocks, shoulders & thighs.. 62.50@ 65.00 
Hoofs, white .....scescesseecsecsees nominal 
Hoofs, house run, assorted........+++ 40.00@45.00 
Femi BOWES coccccccccccccccccccccese $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton......+++++ $ 60.00 
Summer coil dried, per ton.....-.++ 35.00@87.50a 
Winter processed, black, Ib.......-- 9 
Winter processed, gray, Ib.......+- 8 
Cattle switches ........sse+eeeeees 4@% 
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60.00 
5.00@37.50n 


4@% 
8, 1946 





THE BLISS WIRE-LOCK SEAL BOX 








Bliss Wire-Lock Seal Box 


Easy to Open for Inspection—Quickly Resealed— 


No Damage to Box 


Packers recognize the advantages of 
shipping their products in this Bliss 
Box. It is easy to seal after filling. It 
can be opened for inspection and re- 
sealed without damage to the Box or 
Contents. 

Its inspection feature provides a con- 
venient, practical container for ship- 
ping poultry and meat products—pil- 
fer-proof before and after inspection. 
Its three-piece construction with re- 


inforced corners, makes it the strongest, safest fibre container available. 


Speedily Assembled on the 
BLISS HEAVY DUTY BOX STITCHER 


Leading Container Companies furnish the Bliss Wire-Lock Seal Box to packers flat 
in three pieces, with the Arched Stitches attached to the top panel and body of the box. 

The BLISS HEAVY DUTY BOX STITCHER, with panel holder, is the most convenient and 
practical equipment for assembling and stitching this Box. Ask for further information. 


- Chicago: 117 West Harrison Street 





Philadelphia: 387 Bourse Building 


Bliss Heavy Duty Box Stitcher 


DEXTER FOLDER COMPANY, 330 West 42nd Street, New York 18, N. Y. 


Cincinnati: 1335 Paxton Street 








MAKE YOUR SALT 


DO ITS JOB! 








FELIN'S 


ORIGINAL PHILADELPHIA SCRAPPLE 


“Glorified” 





ae. 





@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you’re not sure, 
we'll gladly give you the 


answers based on your in- 
dividual requirements. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. IY-12. 








DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 





HAMS + BACON «+ LARD 


DELICATESSEN 
PACKERS - PORK - BEEF } 


John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 























THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 
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Builders af Dependable 

Machinery Since 1834 . 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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HIDES AND SKINS 





Packer and small packer hides well 

sold up—New permit method forcing 

differential against poor take-off 

country hides—WPB lifts import re- 

strictions on horsehides and sheep- 
skin leather. 


Chicago 


PACKER HIDES.—The holiday at 
the opening of the week delayed receipt 
of complete killing lists for last week, 
and a limited business in a clean-up way 
has been reported so far in the packer 
market. All packers had cleared the 
bulk of their Aug. hide production pre- 
vious week, at full ceiling prices. Cur- 
rent permits expire on Sept. 8. 

There are still quite a few unfilled 
permits and, of course, demand is cen- 
tering on packer hides until tanners 
eventually give up hopes of filling their 
permits in that market and turn to the 
country hide market. The action of 
WPB in issuing permits this month for 
a certain number of hides but permit- 
ting tanner buyers to procure their 
hides in whatever market they choose is 
having the effect of forcing a differen- 
tial between country hides and small 
packers, and a wider spread between 
countries and packer hides—a condition 
which tanners have desired ever since 
the present ceilings have been in effect. 

Unfortunately, this is being done by 
forcing down the price of country hides; 
and the condition may spread during the 
coming Winter months to the small 
packer stock of less desirable take-off. 
The first ceiling prices to be established 
were on hides and there has been no ad- 
justment since to bring hide prices into 
parity with ceilings established later on 
other commodities at higher levels, par- 
ticularly livestock. It has been gener- 
ally recognized throughout the ceiling 
period that prices established for the 
better class of packer hides did not re- 
flect the difference in quality, nor the 
fact that standards of take-off have 
been well maintained by the larger 
packers while city butchers and country 
hides have been steadily declining in 
this respect, due in good part to labor 
conditions. 

Inspected cattle slaughter at 32 cen- 
ters for week ended Sept. 1 totalled 
249,346 head, as against 245,100 previ- 
ous week, and 231,414 same week a year 
ago. Calf slaughter showed greater ex- 
pansion, with 113,410 head reported for 
week ended Sept. 1, as against 96,044 
previous week, and 122,236 for same 
week last year. 

OUTSIDE SMALL PACKER.—In the 
absence of sufficient offerings in the 
packer market, buyers have been turn- 
ing to small packer hides and the small 
packer market is said to be pretty well 


sold up now, at the ceiling of 15c flat, | 


trimmed, for all-weight native steers 
and cows, and 14c¢ for brands, with in- 
quiry still active late this week. 
PACIFIC COAST.—The Pacific Coast 
market was cleaned up by mid-week at 
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the ceiling of 13%4c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points; supply was short of the demand, 
according to traders. 

FOREIGN WET SALTED HIDES.— 
Reported sales in the South American 
market last week totalled 49,150 hides, 
the bulk of which went to England. 
Early this week, 1,000 LaPlata reject 
steers sold to the States and 1,000 Ang- 
los to England; buyers who act for both 
Canada and England took 4,250 reject 
steers and 5,000 Municipal extremes; 
4,000 more Municipal extremes went to 
other buyers. Ratio of imports for Sept. 
remains unchanged from Aug., with 
90% of hides and calf and kipskins go- 
ing to United Kingdom and 10% to the 
States. 


COUNTRY HIDES.— The country 
hide market is a two-sided affair, al- 
though all reported sales are still on 
all-weight basis. Light average stock, 
47 lb. and down, of current take-off, 
free of rendered hides, is in demand at 
the ceiling of 15c flat, trimmed, or 14c 
untrimmed, with brands at a cent less. 
Heavy stock, 50 lb. and up, of fairly 
recent take-off, moved at %c less; other 
lots, running more to renderer hides, 
have sold at a ‘cent under the ceiling. 
The change in method of issuing buying 
permits, giving permits for total num- 
bers of hides instead of by specified 





classes, types and market origin, is re. 
sulting in strong discrimination againg 
hides of poor take-off. 

CALFSKINS.—A good demand ig re. 
ported for calfskins but the holiday de. 
layed receipt of packers’ killing lists fo, 
last week and, up to the Present, no 
trading has been reported in packer eaif 
However, one packer is reported lining 
up offerings and all packers will clear 
their Aug. skins before the permits ey. 
pire on Sept. 8. Market is quotable at 
ceiling of 27c for heavies and 23%¢ for 
lights under 9% Ibs., but bulk of trading 
is expected to be on basis of New York 
selection. 


City calfskins are called strong at the 
maximum of 20%¢c for 8/10 lb., and 23% 
for 10/15 lb.; collectors cleared their 
holdings last week, with trading gen. 
erally reported on New York selection, 
Country calfskins sold at 16¢ for 10 Jb, 
and down, and 18c for 10/15 Jb. City 
light calf and deacons are wanted at 
$1.43, selected. 

KIPSKINS.—The local packers are 
expected to clear their Aug. kipskins 
late this week at full ceiling prices; 
market is quotable at maximum of 20¢ 
for 15-30 lb. natives, and 17%e for 
brands, but part of trading will be done 
on New York selection. 

City kips were cleared last week and 
market is called strong at top of 18¢ for 
15-30 lb. natives and 17c for brands, 
with outside cities at same levels. Coun- 
try kips sold at 16c, flat, f.o.b. 

Packers sold regular slunks this week 











In Lost War Specifications 


Dole Hold-Over Truck Plates take a prominent 






COLD PLATES 


Maximum Refrigeration Efficiency 


REFRIGERATION 


PURPOSES 
2S AAAEBUE 


place in the transportation of perishable food 
stuffs by refrigerated trucks or trailers. 


Dole Plates are also invaluable in Fast Freezing 
and Storage Rooms. 


Ask your Body Builder, or Refrigeration Dealer 


DOLE REFRIGERATING COMPANY 
5010 N. Pulaski Rd., Chicago 30, Ill. 


New York Branch: 103 Park Av., New York 17. N.Y. 
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at $1.10, flat, and hairless 55c, flat, the 


ceiling prices. 

SHEEPSKINS. — Packer shearlings 
are called steady to firm at $2.00@2.15 
for No. 1’s, $1.10@1.15 for No. 2’s, and 
35@90c for No. 3’s, with current pro- 
duction running around 90% No. I's, 
and top prices for big packer skins. 
Sales of five cars were reported this 
week at $2.15 for No. 1’s and $1.15 for 
No. 2’s, and $1.20 reported later obtain- 
able; a car is available in another quar- 
ter at $2.15 for No. 1’s. Pickled skins 
are sold ahead thru Sept. by some 
houses at individual ceilings by grades 
and market quotable $7.75@8.00 per 
doz. packer production. Good demand 
reported, with market apparently un- 
affected so far by action of WPB this 
week in removing import controls from 
a number of items, including chamois 
leather, horsehides, leather products, 
sheep and lamb leather except vegetable 
tanned, and wool. Sales of Iowa packer 
western lamb pelts are credited at $2.55 
per cwt. liveweight basis, with natives 
around $2.30 per cwt. 


New York 


PACKER HIDES.—A little scattered 
trade was reported this week in the 
New York market, which cleaned up 
Aug. production of packer hides at ceil- 
ing prices. 

CALFSKINS.—A good demand is re- 
ported for all calfskins and the New 
York collectors cleared most of their 
holdings last week at the ceiling; 3-4’s 
sold at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35. Packer trad- 
ing is expected later this week; 3-4’s are 
wanted at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Sept. 6, °45 week 1944 
Hvy. nat. strs. @15% 15% @15 
Hvy. Tex. strs. @14% 14% bert 
ay. butt 

rnd’d_ strs.. 14% @14 14 
Hvy. Col. strs 14 git” git* 
Ex-light Tex. 

i ssseses @15 @15 @15 
Brnd’d cows... 114% @14% 14% 
Hvy. nat. cows. Q@15% @15% 15% 
Lt. nat. cows. . @15% 215% @15% 
Nat. bulls...... 12 $i2 12 
Brnd’d bulls... @ll 11 11 
Calfskins .....23%%4@27 23% 921 23% @27 
Kips, nat. .... 20 @20 @20 
Kips, brnd’d... @17% 17% 17% 
Slunks, reg.... 1.10 1. $i.i 
Slunks, hris.... @i5b @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 15 15 
Brnd'd all-wts. @li4 oi HH 
Nat. bulls..... @11% 11% 11% 
Brnd’d_ bulls @10% 10% 10% 
Calfskins ..... @23 20% 423 20% @23 
Kips, nat...... @18 @18 18 
Slunks, reg... @1.10 1.10 1.10 
Slunks, hris.... @55 55 55 

COUNTRY HIDES 
Hvy. strs. ....144%@15 14%@15 @15 
Hvy. cows ...14%@15 14%@15 @15 
SN” wavicoad @15 15 @15 
Extremes vous @ e15 

ls teecidke @11\% 11 11 
Calfskins ..... 16 @18 16 is” 16 is” 
Kipskins ...... 16 


Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. .2.10@2.15 2.10@2.15 @1.25 
Dry pelts ....25%@26 2544 @ 26 25% @26 
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CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 2, 1945, were 5,855,- 
000 lbs.; previous week 4,719,000 lbs.; 
same week last year, 5,461,000 Ibs. Jan- 
uary 1 to date, 246,724,000 lbs.; same 
period a year earlier, receipts were 
198,677,000. 

Shipments of hides from Chicago for 
week ended Sept. 2, 1945, were 4,323,- 
000 lbs.; previous week 4,145,000 lbs.; 
same week last year 4,593,000. January 
1 to date, 154,100,000 lbs., compared 
with 149,077,000 Ibs. last year. 





JULY MARGARINE TAX 











Taxes paid on oleomargarine during 
July, 1945, and 1944, as reported by 
the Bureau of Internal Revenue: 


July, July, 
1945 1944 
Excise taxes (including 
special taxes)...... $1,033,768.74 $ 996,344.04 


Quantity of product on which tax was 
paid during July 1945, and 1944: 


July, July, 

1945 1944 
Oleomargarine, colored..... 1,333,085 1,038,963 
Oleomargarine, uncolored. . .33,523,400 30,220,400 


Watch Classified page for good men. 


FRIDAY'S CLOSING 


Provisions 


Business continues very light in the 
provision market. Hog marketings and 
slaughter are at the lowest point of the 
year and some increase is expected soon. 
Trading is limited to small lots all go- 
ing at full ceiling prices. Some trading 
is reported in beef but the volume is 
also small. 


Cottonseed Oil 


September 14.31n; October 14.10@ 
14.31; December 14.31b; March 14.31b; 
May 14.31b. No sales. 


FAT SALVAGE NEEDED 


Secretary of Agriculture Anderson 
has warned that the fats and oils situa- 
tion will be seriously short for many 
months to come, even though V-J day 
has passed. It was stated that house- 
hold fat salvage is still a number one 
patriotic duty because fats and oils 
are now in shorter supply than they 
have been at any period since the war 
began, and that this shortage probably 
will continue through the spring of 
1946. 














an | 


BEWARE of Using Cheap Grinder Plates and Knives 


They are an expense proven by the facts. They need regrinding often. 
They wear out in a short time. They require frequent replacement with 
new plates! Avoid all these expenses by using C-D TRIUMPH PLATES! 


- C-D TRIUMPH PLATES 


are guaranteed for FIVE YEARS against 
regrinding ond resurfacing expense. 
They are reversible and can be used 
on both sides. They give you two plates 
for the price of one. 


C-D Triumph Plates can be had in all 
sizes, to fit any make of grinder. They 
have proven their superiority in all the 
large packing plants and in thousands 
of smaller plants in the United States 
and foreign countries. 


Write for full details and prices! 














THE SPECIALTY 


2021 GRACE STREET 





= ¢-D_< 


MFRS. SALES CO. 


CHICAGO 18, ILLINOIS 
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~TIVESTOCK MARKETS oc: 











LIVESTOCK WEIGHTS 
AND COSTS 











Average costs of livestock to in- 
spected packers during July were 
sharply over last year and even though 
slaughter of all classes was down 28 per 
cent from the same month of 1944, total 
investment by packers was only 3 per 
cent less. Live weights of all livestock 
with the exception of calves was greater 
than last July, while dressing yields 
were a little better than a year ago. 


Average costs of livestock during 
July ranged from 11 to 24 per cent 
higher than July last year. Cattle 
showed the greatest gain with the aver- 
age cost at $13.37, 24 per cent above the 
$10.79 of a year ago. However, the 
cost of steers at $15.45 was only 11 per 
cent greater than a year earlier. The 
hog cost was also up 11 per cent; calves 
averaged 18 per cent higher in cost and 
sheep and lambs 12 per cent. 


The following table shows average 
cost of livestock during July, 1945: 





July, July, 

1945 1944 
SED. WARE édeeUcwekiannnsse $13.37 $10.79 
ED Si aetes a ckda ees ie% 15.45 13.97 
CGD 2.0.00 dactvvecac 13.50 11.46 
Dt On ced eeios theres e006 14.45 13.00 
Sheep and lambs............ 12.29 10.97 


The average live weight of all cattle 
for the month under review was 955.2 
Ibs., compared with only 900.2 lbs. a 
year ago. The steer weight showed a 
corresponding increase, which is due 
partly to better feed supplies on farms 
this year. Feed conditions at this time 
last year were less favorable than they 
have been at any time this year. 

The following table shows average 
weights of livestock slaughtered under 
federal inspection, with comparisons: 

July, 1945 July,1944 
Ibs. lbs. 





Cattle 900.2 
Steers 932.1 
Calves 226.2 
Hogs 251.8 
Sheep and lambs.............. 89.5 2.6 


Cash investment by packers for meat 
animals during July totaled $285,621,000 
against $295,346,000 a year ago. Where- 
as hogs called for the largest invest- 
ment for any class last year cattle were 
in that bracket this year. Cost of all 
eattle was $134,087,000 against $104,- 
765,000 last year, while hogs called for 
an outlay of only $118,246,000, com- 
pared with $156,961,000 a year ago. 
Sheep and lambs called for a larger 
outlay than last year while money for 
calves was slightly less. 


Angus Steers Set Record 
At lowa Stock Show 


With eight of the top ten steers 
Angus—and with four Angus steers 
killing out with a dressing percentage 
of better than 71 per cent—the Blocky 
Blacks scored a significant victory at 
the recent “Feedlot World Series” show 
at Monticello, Iowa. Champion of the 
show was a 1,330-lb. Angus fed by 
Schmidt Brothers, Delmar, Iowa. 


Of the 64 steers shown, 49 were killed 
by the Dubuque Packing Co., Dubuque, 
Iowa. Dressing percentage figures on 
these strictly prime cattle showed four 
steers dressing better than 71 per cent 
—all of them Angus. Top dressing steer 
was 71.80 per cent and second high was 
71.50 per cent. 


END LAMB SHIPMENT ORDER 


Restrictions on the shipment of lambs 
into certain sections of Oregon were 
abolished, effective September 1, 1945, 
with the termination of WFO 140. The 
terminated order prohibited in-ship- 
ments of lambs, save to federally in- 
spected packers in certain Oregon coun- 
ties. The order was designed to aid in 
the marketing and distribution of “soft” 
lambs within the area. 


a 


CATTLE TUBERCULOSIS Low 


Records of the U.S. Division of Meat 
Inspection reveal that out of a total 
of 14,504,806 head of cattle slaughtered 
under federal inspection in the Ug 
for the fiscal year ended June 30, 1945, 
there were only 5,830 or .04 per cent 
that showed any lesions of tuberculosis 
and only 1,380 or .009 per cent of the 
total slaughter that were condemned 
outright. 


Tuberculosis has been greatly re. 
duced in hogs, but is still rather prey. 
alent in the north central states. There 
had been a continuous decrease in hog 
losses until 1945. Larger numbers of 
chickens, which are responsible for 
transmitting tuberculosis to hogs, were 
partly responsible for the increased 
infection. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during July, 1945, with compari- 
sons: 


July, June, July, 
1945 1945 n 
Per- Per- Per- 
cent - 

Cattle— = = 
Serre 58.2 39.5 
Pn “nchagiehenecenht 7.9 9.5 8&3 
ee errr: 33.3 28.1 45.4 
Cows and heifers....... 41.2 37.6 53.7 
Bulls and stags......... 4.5 4.2 6.8 
Canners and cutter..... 10.8 9.6 25.5 

Hogs— 

DG ° tresaremiansanuae 23.8 9.4 19.6 
Barrows and gilts....... 75.6 90.1 79.7 
Stags and boars......... 6 6 a 

Sheep and lambs— 

Lambs and yrigs........75.3 79.8 83.9 
ED Svevcuceseocnduces 24.7 20.2 16.1 


TO MAKE DRY SAUSAGE 


There are 42 sausage formulas in 
“Sausage and Meat Specialties.” 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. ’ 


DETROIT, MICH. 
LOUISVILLE, KY. 








Order Buyer of Live Stock 
L. H. 


INDIANAPOLIS, INDIANA 


MeMURRAY 














NASHVILLE, TENN. 











LIVESTOCK BUTYTInG 
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KENNETT-MURRAY 
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South St 
West Fargo, N.D 
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LIVESTOCK ORDER BUYING CO. 


Paul, Minn 
Billings, Mont 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Sept. 6, 1945, 
reported by Office of Production & Marketing Administration: 


i based 
nt ea Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 


paRROWS AND GILTS: 


sood and Choice: 
Good - $14,00-14.75 





ne 14.50-14.75 
160-180 14.75 only 
130-200 1 . 14.75 only 
200-220 .. 14.75 only 
999-240 .. 14.75 only 
940-270 . 14.75 only 
370-300 14.75 only 
330-360 14.75 only 
Medium: 
160-220 Ibs...-..-. 14.00-14.75 
sows: 
Good and Choice: 
970-300 Ibs....-- 14.00 only 
300-330 Ibs...... 14.00 only 
330-360 Ibs....-- 14.00 only 
360-400 Ibs.....- 14.00 only 
Good : 
400-450 Ibs...... 14.00 only 
450-550 Ibs....-. 14.00 only 
Medium: 
250-550 Ibs......- 12.75-13.75 


$14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 
14.70 only 


14.50-14.70 


only 
only 
only 
only 


eeee 


oe 


—e— ee 
os 08 oe oo 


13.95 only 
13.95 only 


13.50-13.95 





14.00-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.50-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


STEERS, Choice: 
700- 900 Ibs..... 
900-1100 Ibs..... 
1100-1300 Ibs..... 17 
1300-1500 Ibs..... 





STEERS, Good: 
700- 900 Ibs..... 13.75-16.50 
900-1100 Ibs..... 14.00-16.75 
1100-1300 Ibs..... 7 
1300-1500 Ibs..... 





15.00-17.25 


STEERS, Medium: 
700-1100 Ibs..... 11.50-14.00 
1100-1300 Ibs..... 12.00-14.75 


STEERS, Common: 


700-1100 Ibs..... 9.50-11.50 


HEIFERS, Choice: 
600- 800 Ibs..... 16.00-17.00 
800-1000 Ibs..... 16.50-17.50 


HEIFERS, Good: 
600- 800 Ibs..... 13.50-16.00 
800-1000 Ibs..... 13.50-16.50 

HEIFERS, Medium: 

500- 900 Ibs..... 10.00-13. 4 


7 


HEIFERS, Common: 


500- 900 Ibs..... 8.50-10.00 


COWS, All Weights: 


i. ssétesesdo0 12.50-13.50 
Medium ......... 11.00-12.50 
Cutter & com.... 7.50-11.00 


BEND cccccccase 6.50- 7.50 


15.75- 
16.00- 
16.25- 
16.2 


15.50-17.00 
15.50-17.00 


13.50-15.50 
50-15.50 


10.00-13.50 


8.50-10.00 





BULLS (Yigs. Excl.), All Weights: 


Beef, good ...... 12.00-14.00 
Sausage, good... 11.75-12.75 
Sausage, medium 9.50-11.75 
Sausage, cut. & 

com. 8.00- 9.50 


VEALERS: 


Good & choice... 13.00-15.00 


Com. & med.... 8.00-13.00 
 enak dhkicah 7.00- 8.00 
CALVES: 

Good & choice... 12.00-13.50 
Com. & med..... 8.50-12.00 
ME shesevecccees 7.50- 8.50 


12.00-12.75 
11.50-12.00 
10.00-11.50 


8.00-10.00 
12.50-15.75 


9.50-12.5) 
6.00- 9.50 





12.00-14.00 
9.50-12.00 
6.00- 9.50 


SLAUGHTER LAMBS AND SHEEP: 


SPRING LAMBS: 


Good & choice... 13.10-13.35 
Med. & good..... 11.50-12.85 
Common ........ 9.50-10.75 


YLG. WETHERS: 
Good & choice... 


Med. & good..... 

EWES: 

Good & choice... 5.75- 6.25 
Com. & med..... 5.00- 5.75 


Quotations on wooled stock based on animals 
Those on shorn stock 


Weights and wool growth. 
No. 2 pelts. 


Quotations on slaughter lambs and 


12.50-13.50 
11.25-12.25 


10.00-11.00 








14.00-15.75 
14.25-16.00 
14.50-16.25 
14.75-16.25 


11.50-14.25 
12.00-14.50 





10.25-14.00 


11.25-12.75 
9.75-11.25 
7.00- 9.75 
6.25- 7.00 


12.00-13.25 
11.25-12.00 
10.00-11.25 


8.00-10.00 


12.50-14.50 
9.00-12.50 
7.00- 9.00 


12.00-14.00 
9.00-12.00 
7.00- 9.00 


12.50-13.00 
11.25-12.25 


9.50-10.75 


5 only $13.90-14.50 $14.55 only 


14.50 only 14.55 only 


13.90-14.50 14.35-14.55 


13.50-1 
13.75-1 
14.00-1 
14.25-1 


only 13.80 only 


nly 13.80 only 
nly 13.80 only 
mly 13.80 only 


nly 13.80 only 
nly 13.80 only 


3.75 13.50-13.80 








6.00 
6.00 
6.25 .25-16. 
6.25 14.25-16.25 


11.50-13.75 11,25-14.25 
12.25-14.00 11.25-14.25 


o 


5.50-16.75 15.5 


-75-11.50 9.00-11.25 


1 90-16.75 
15.75-17.00 15.50-17.00 


9.50-12.75 10.75-13.00 





Swte 


10.50- 
8.50- 


of current 
on animals 





13.00 11.50-13.50 
10.50 


13.00 12.50-13.25 
12.25 10.25-12.25 
11.00 9.25-10.00 


11.25 11.75-12.50 
10.50 10.00-11.50 


5.50 4.75- 6.00 
5.00 4.00- 4.50 


seasonal market 
with No. 1 and 


yearlings of Good and Choice and of 


Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
et lots averaging within the top half of the Good and the top half of 
Medium grades, respectively. 
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for 


PACKERS 


PROVISIONERS 


CANNERS 
HOTELS 


INSTITUTIONS 


C. E. DIPPEL & COMPANY, INC. 


126 Liberty Street 


DIANA 


UNIVERSAL FOOD DICING MACHINE 


CUTS 


FATS AND PORK-RAW AND BOILED 
BEEF, LAMB AND CHICKEN + FRESH 
ONIONS, GREEN AND 
RED PEPPERS, POTATOES, 
APPLES+ ORANGE, 
LEMON AND CITRON 
PEELS-CUCUMBERS, 
BLANCHED CARROTS, 
BEETS AND TURNIPS IN 
UNIFORM CUBES UP 
TO B44" 





New York 6, N. Y. 














EDWARD KOHN Co. 


3843 EMERALD AVE 


CHICAGO 


Phone: YARds 3134 


Your Future 


marketing problems will 


require 


selling ability. A buyers market is 


just ahead. 


We offer you a thoroughly experi- 
enced marketing organization for 


VEAL 


PORK 
LAMB 


STRAIGHT or MIXED CARS 
Write or phone us 
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RELIABLE 


FINE MEATS 


KINGAN & COMPANY 
General Offices 


INDIANAPOLIS * INDIANA 


PURVEYORS*+ OF * FINE* MEATS* SINCE*?1845 


























WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 


405 Lexington Ave. New York 17, N. Y. 














PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF ann PORK 


B.A.1.EST.13 





























RATH MEATS 


Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 cen- 
ters for the week ended September 
1, 1945. 

CATTLE 

Week Cor. 
ended Prev. week, 
Sept. 1 week 1944 


Chicagot ..... 22,003 20,815 19,547 
Kansas City... 26,597 28,767 25,690 
Omaha® ...... 23,959 22,351 22,545 


East St. Louis. 14,398 15,682 11,274 
St. Joseph..... 11,941 12,019 11,773 
Sioux City.... 9,029 8,707 9,617 
Wichita® ..... 6,209 5,968 5,642 
Philadelphia .. 3,255 3,065 2,299 
Indianapolis .. 1,986 1,623 oes 
New York & 

Jersey City. 13,536 13,984 10,696 
Okla. City*... 14,936 13,785 14,719 
Cincinnati . 6,051 5,811 4,508 
7,978 6,966 8,145 
‘ 13,664 13,565 15,307 
Milwaukee ... 4,269 3,728 3,748 























Tete .ccces 179,811 176,836 165,510 
*Cattle and calves. 
HOGS 

Chicago ...... 49,169 49,494 69,135 
Kansas City... 14,350 3,831 29,301 
Omaha 25,657 8 37.786 
East St. 26,456 31,425 53,631 
St. Joseph.... 8,974 9,663 14,377 
Sioux City.... 14,846 17,651 19,855 
oo 1,346 1,621 4,908 
Philadelphia .. 4,555 4,390 10,865 
Indianapolis .. 11,2 10,339 one 


New York & 
Jersey City. 26,030 20,813 43,678 






Okla. City.... 3,196 3,104 6,025 
Cincinnati .... 7,314 8,516 16,354 
Denver ....... 6,735 6,887 11,811 
Oe, PRG. ..ce 4,276 9,703 3,494 
Milwaukee ... 2,166 1,815 

_ een 206,308 225,115 339, 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 


SHEEP 
Chicagot ..... 10,129 11,101 
Kansas City... 73 «13,765 
Omaha ....... 23, 7% 
East St. Louis. 11,976 14,422 
St. Joseph.... 13,134 13,702 
Sioux City.... 10,016 10,€ 











Wichita ...... 2'440 21591 
Philadelphia .. 3,685 3,093 
Indianapolis .. 3,077 1,990 


New York & 
Jersey City. 44,670 45,592 51,0388 
Okla. City.... 4,211 4,076 3,651 


Cincinnati .... 1,487 720 1,113 
PE crc cece 14,849 11,865 11,662 
ee 12,159 8.767 16,064 
Milwaukee ... 1,318 930 1,140 

Total ...... 182,923 169,315 207,778 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Sept. 4, 1945: 





CATTLE: 
Steers, gd. & ch......$18.00@18.40 
Steers, med. & gd.... 17.00@17.50 
Cows, com. & med.... 50@11.25 
Cows, can. & cut...... 6.50@ 9.00 
Sulls, com. & gd..... 10.00@12.00 


CALVES 
Vealers, gd. & ch....$ 18.60 


Vealers, com. to gd.. 12.00@16.50 


HOGS: 

Me A Eacevendtecanacaweereas nom. 
LAMBS: 

Lambs, gd. & ch....... 15.50 


Ewes, med. to gd..... 5.00@ 7.50 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Sept. 1, 1945: 

Cattle Calves Hogs* Sheep 

Salable .... 761 1,162 251 869 
Total (incl. 

directs) .8,664 11,357 13,669 35,914 


Previous week: 


Salable .. 628 1,399 379 1,528 
Directs 
incl. ...7,245 9,748 11,068 39,023 


*Including hogs at 31st street. 
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RECEIPTS AT Chige 
CENTERS 
Receipts at leading Tar. 


kets for the week per 
September 2 were reported i pri 
be as follows: reper 

s10N’ 


AT 20 MARKETS, 
WEEK 

ENDED: 
Sept. 2.. 


Cattle Hogs Shee, ewift 
Aug. 25.. 7 


- 347,000 
. 326,000 213,000 


‘ Agar. 
WE .é.00 299,000 343° 
sae 317,000 407'omm aan =: 
ae 343,000 me Tot 


391,000 469,06 8 91,91 


AT 11 MARKETS, 
WEEK ENDED: 


Arm¢ 
Cuda 
Swift 
. Wils 

m| 
AT 7 MARKETS, ome 
WEEK 


ENDED: 





Cattle Hogs Sheer To 








Sept. 2...261,000 133,000 

Aug. 25...229,000 145,000 Por 
1944 .....218,000 216,000 207' 
eee 221,000 278,000 279 '59 
R008 ..4.. 234,000 244,000 289.99) 

. Arm 

Cuds 

swif 

Wils 

Inde 

Othe 

Ca 

CORN BELT DIRECT | x= 

ure 

TRADING a 

Oms 

(Reported by Office of Production T 

& Marketing Administration.) 15,2 


Des Moines, Ia., Sept. 6— 
At the 19 concentration yards 
and 11 packing plants in lowa a 
and Minnesota, hog prices | Hu 
were fully steady for the | 
week. Lac 
Siel 
Hogs, good to choice: = 
BED-SOS OR. occ ccccens $13.50@14.45 
oa ae 14.20@14.45 T 
240-830 Ib. ........... 14.20@14.45 
See TA ovcveccunal 14.0@14.45 


Sows: 


270-360 Ib. ...... 
400-550 Ib. 


....$13.45@13.10 Sw 
ei 13.45@13.%0 | 4t 





Ot! 

Receipts of hogs at Corn y 

Belt markets for the week 

ended Sept. 6 were as fol- | “ 

lows: 

This Same day 

week last wk Cu 

ie Oe. ke . . 16,000 12,700 ~ 

Ss eae 16,700 11,500 Ot 

Sept. B wsccses Holiday 19,50 Sb 
. 3 eae ...-24,800 12,900 
ORE. BS wee ves . +. -20,300 16,20 
Sept. 6 . 17,300 15,600 

Cr 

Gi 

D 


LIVESTOCK SUPPLY or 
SOURCES . 
Percentages of livestock 


slaughtered during July, 
1945, bought at stockyards 


; 7 A 
and direct, as reported by | jy 
WFA: 0 

July, June, July, 
1945 1945 14 
Per- Per- _Per- ‘ 
cent cent cent 
Cattle— . 
Stock is ....76.0 76.6 77.8 
Other’ epee eety 24.0 23.4 22 
( 
Calves ‘a | 
Stockyards ....64.0 59.6 3 
Other saeannd 36.0 40.4 Bi 
Hogs— ? ; 
Stockyards ....34.6 37.3 4 
Gther <r..-...- 65.4 62.7 43 


Sheep and lambs— 
Stockyards 2. 
Other ....++-++é 


‘ 62. 
34.2 313 














reported t 
ogs 
000 ame 
3,000 258,06 
000 310m 
000 467.0% 
000 469,00 
Hogs 
Cccecun 159,00 
ree pe 
© ae Genel 5 008 
cvcseed 329,00 
thane 302,00 
ogs Sheer 
000 194.0 
000 161,00) 
000 207,005 
|, 000 279,000 
000 239,00) 


DIRECT 
G 


f Production 
istration.) 


Sept. 6.— 
ation yards 
nts in lowa 
10g prices 
y for the 


.$13.50@14.45 
. 14.20@14.45 
- 14.20€14.4 
. 14.20@14.45 


$13.45@13.70 
. 13.45@13.70 


s at Corn 
the week 
re as fol- 
: Same day 
last wk 
0 12,700 
0 11,500 
lay 19,500 
7) 12,900 
) 16,20 
1) 15,60 
livestock 
ng duly, 
stockyards 
ported by 
June, July, 
145 486194 
Per- Per- 
cent cent 
76.6 77.8 
23.4 22.2 
9.6 653 
404 BT 
37.3 50.7 
62.7 493 
6.5 62.7 
2 33 
re 8, 1945 








PACKERS' 
PURCHASES 


s of livestock by packers 
Pacieal centers for the week end- 
at Pigaturday, September 1, 1945, as 
mported to THE NATIONAL PROVI- 
sIONER: 
CHICAGO 
784 hogs and 608 shippers; 
a 96 “hogs and 782 shippers; 
Wilson 741 hogs; Western, 803 ho} 8: 
Agar "1,098 hogs: Shippers, 5,2 
eon Others, 13,097 hogs. 
Total: 22,003 cattle; 3,473 calves; 
91,915 hogs; 10,129 sheep. 








KANSAS CITY 

Cattle Calves Hogs Sheep 
5.324 1,901 771 4,826 
ia 3'933 1,383 516 5,258 
gwitt "** 51300 2,067 684 4,609 
‘ilson .., 3,960 1,410 507 1,261 
* 1,880 ae nee 7 
Campbell 16.129 1,047 1,525 3,253 
Total ...36,526 7,808 4,003 19,207 

OMAHA 

Cattle and 
Calves Hogs Sheep 
7,790 3,357 2,632 
ad 51495 2,603 2,840 
Swift 5 2,432 4,364 
Wilson ..... 2,064 1,759 
Independent . “a P pod Bs 
Others ...--- ane 3,92 sited 
Cattle and calves: Kroger, 929: 


Eagle, 52; 


; Beef, 579; 
Resets Hoffman, 99: 


Greater Omaha, 138; 


thschild, 452; Roth, 153; South 
ouahe, 1,621; Merchants, 68. 
Total: 25,082 cattle and calves; 


15,225 hogs and 11,595 sheep. 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 





ur 1,691 2,246 5,427 
swift 5,716 1,606 4,905 
Hunter ee 1,640 548 
Krey ...-- 144 ai 
Heil ...... 607 
Laclede 792 
Sieloff .... oe _ 220 77 
Others ... 3,322 326 1,377 1,096 
Shippers ..10,768 4,210 5,884 3,632 


Total ...25,166 11,943 14,516 15,608 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .. 4,482 1,046 2,787 8,675 
Armour .. 4,192 1,165 2,484 4,459 
Others . 4,112 642 1,134 2,869 
Total ...12,746 2,853 6,405 16,003 


Not including 244 cattle, 23 calves 
and 3,256 hogs bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Cudahy ... 2,861 215 4,186 1,564 
Armour .. 3,587 195 4,148 2,391 
Swift . 2,369 117 2,263 1,158 
Others ... 245 oae 2 — 
Shippers . 9,267 3,187 177 











Total ...18,329 527 13,796 5,290 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 2,259 1,353 869 2,440 
Guggen’hm 1,139 see ares 
neeee 159 nee 459 
Sunflower. . 19 sae 18 
Pioneer ... 57 nie eee Te 
Others . 5,703 cee 653 195 
Total ... 9,336 1,353 1,999 2,635 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour .. 4,017 2,526 291 1,018 
Wilson ... 4.567 3.295 175 ‘982 
Others ... 253 1 348 

Total ... 8,837 5,822 814 1,990 


Not including 277 cattle, 2,382 hogs 
and 2,211 sheep bought direct. 





CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s ... ban ome — 495 
Ideal ..... 67 ba 576 eos 
Kahn's 1,349 - 1,659 
rey 2 405 
Meyer .... 28 ooo |6 EO _ 
Schlachter. 349 24 209 16 
Schroth ... 100 . 2,085 
National .. 142 oes eee eee 
Others ... 2,461 590 98 116 
Shippers .. 120 748 1,458 4,453 
Total ... 4,629 1,362 7,755 5,070 


Not including 2,005 cattle, 3 calves 
and 610 hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 





Armour ... 2,616 3,557 114 13,858 
Swift . 3,034 3,818 135 15,025 
Blue 
Bonnet. . 38 1 51 1 
Oy ..cc0e 998 87 49 ‘ee 
Rosenthal... 191 7 51 40 
Total ... 6,877 7,470 400 28,924 
DENVER 
fattle Calves Hogs Sheep 
Armour ... 1,039 279 1,677 5,757 
Swift -» 1,135 373 2,351 7,123 
Cudahy ... 898 271 962 4,537 
Others . 2,936 159 791 6,812 
Total ... 6,008 1,082 5,781 24,229 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,146 1,635 1,092 4,307 
Cudahy ... 1,129 728 eco Eanes 
Swift .. 4,559 2,478 3,184 5,361 
Others . 7,544 791 ase eee 





Total ...15,378 5,632 4,276 12,159 
TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Sept. 1 week 1944 
Cattle ...... 190,017 186,829 157,283 
Se cneacea 96,885 116,058 229,751 
Sheep ...... 152,839 138,969 163,926 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods. 


RECEIPTS 
Cattle Calves Hogs Sheep 






Aug. 31... 3,393 424 7,187 3,820 
Sept. 1.... 1,260 258 2,647 1,976 
Sept. 3.... Holiday 
Sept. 4....19,671 1,679 10,304 5,774 
Sept. 5....13,169 3 68,821 68,560 
Sept. 6.... 5,700 600 8,500 4,000 
*Wk 

so far..38,540 3,087 27,625 18,334 
Wk. ago..49,717 4,180 32,635 25,548 
mee bewes 39,580 5,099 46,129 24,040 
BOGS cones 38,792 3,940 51,191 34,646 


*Including 3,419 cattle, 113 calves, 
13,942 hogs and 7,298 sheep direct to 
packers. 

SHIPMENTS 


Cattle Calves Hogs Sheep 


Aug. 31... 2,437 159 1,235 515 
Be. Bocce 340 eee coe eee 
Sept. 3.... Holiday 
Sept. 4 . 4,666 235 671 137 
Sept. 5.... 5,299 805 929 42 
~ 6.... 3,500 200 1,000 100 
Vk 

so far. .13,468 740 2,600 279 
Wk. ago. .13,207 307 3,807 1,198 
Sean wéees 19,067 1,000 4,046 2,469 
eee 13,207 307 3,807 1,198 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Sept. 6, 1945: 











Week ended Prev. 

Sept. 6 week 

Packers’ purch..... 14,443 16,121 
Shippers’ purch.... 3,335 4,209 
Det ccccceccece 17,778 20,330 

SEPTEMBER RECEIPTS 

1945 1944 

Cattle . 39,800 38,081 
Calves 3,345 4,450 
Hogs 30,272 41,903 
Sheep 20,310 26,354 

SEPTEMBER SHIPMENTS 

1945 1944 

EP 14,097 12,960 
MD... ceapatanabee 2,600 3,557 
BD cccvanctavdees 279 407 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed August 31: 


Cattle Calves Hogs Sheep 
Los Angeles. ..8,122 1,366 928 18 
San Fran..... 1,700 400 950 4,500 
Portland ...... 3,000 725 485 2,965 
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BEFORE BUYING 
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HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 




















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
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William G. Joyce 
Boston, Mass. 
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CASING HOUSE 


Beratn. Levis Co., Inc. 


ESTABLISHED 1682 


LONDON 
WELLINGTON 


MEW yYoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 
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(Reported by 


S. Department of Agriculture, 


Marketing Administration.) 


WESTERN DRESSED MEATS 











MEAT SUPPLIES AT EASTERN MARKETS 


the U. Production & 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter totals for the week ended Sep 
1 at 32 centers showed only minor changes compared with 
a week earlier. Cattle, calf and lamb kill were 









: up sli 
New York Phila. Boston byt hog slaughter was lighter again. Predictions are tha: 
STEERS, carcass Week ending September 2, 1945 7,441 2,587 1,464 hog kill is now at the lowest levels of the year and ine 
Week PEOVIONS 2. ccccseccccccce 4,554 1,978 981 will be noticed in the near future. Tease; 
Same week year ago........... 4,452 1,577 241 
COWS, carcass Week ending September 2, 1945 2,608 1,228 _ = = ‘ Cattle Calves Hogs 
Se OD .n kas owes asncecs 1,809 1,140 —— I “ A “ae TIC . ' Shee, 
. aati oem . ® an “ New York, Newark, Jersey City.......... 13,536 11,818 2% 
Same week year ago........... 2,802 1,408 Baltimore, Philadelphia .................. 5,275 1,245 re 2 
BULLS, carcass Week ending September 2, 1945 164 4 O4 NORTH CENTRAI 
Week previous ............+++. 150 ® = Cincinnati, Cleveland, Indianapolis........ 5 29,838 
Same week year ago........... 500 49 107 i MM te 4 49'169 Ay 
VEAL, carcass Week ending September 2, 1945 10,819 2,528 oe 2S .- $2,845 1T-0m 
Week previous .........0....-. 6,800 1,029 Oe BIR 7 acc sanctaded 1486 by 
Same week year ago........... 12,624 1,130 «§- Orman... eee eee eee e eee eee eeeees 25,657 23°75 
: SE MN An ob £6664 0d000000 555540080604 14,350 590 
LAMB, carcass Week ending September 2, 1945 22,116 10,097 BOR Ge BO, BEI oe cc ccccevcsccssccvvecs 79,793 32°73: 
WOE DONTE 6 dc cecscacdccece. 17,603 7,070 SOUTHEAST* eretbes ab e6kds edn dees egeeee of 5,831 . y 
Same week year ago........... 22,531 6,685 10,208 SOUTH CENTRAL WEST*................. 32,188 ,12 17,600 48 455 
MUTTON, carcass Week ending September 2, 1945 2,405 1,691 3,139 ROCKY MOUNTAIN® ............cceeeesees 3 7,086 18.543 
Wet HOTTIE oa in0.5 0k ie 00000 6,321 666 OOH PATTI occ ccicsccccicscocccvscssnecesen 19,228 3,887 17,352 5a.gn 
Ss » week ve , 3.205 76 2 71% Total . OPE er re er ..- 249,346 113,410 360,892 
Same week year ago........... 3,205 879 2,713 Metal geet. week... **345'100 , 3 - 338, 40) 
PORK CUTS, Ibs. Week ending September 2, 1945 781,058 248,897 72,629 Total last year...... 231,414 : 
Week previous ............++-+ 1,104,2 127,843 27,852 ‘Includes St. Paul, 8. St. Paul and Newport, Minn., Madison, Milwaukee 
Same week year ago........... 1,476,5 134,631 81,456 Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, 1] 
. CTTTe ° . ee and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dod Trees 
BEEF CUTS, Ibs. Week ending September 2, 1945 610,332 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and ‘aieet i 
WER SECTIONS 2. ccicccvesccces 192,030 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee 
: . oe . © 746 Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton 
CAMS WORE FORT EMP. 2+ ++ 0000s 0, 796 ‘Includes 8. St. Joseph, Mo.. Wichita, Kan., Oklahoma City, Okla., Fort won 
Texas. “Includes Denver, Colo., Ogden and Salt Lake, Utah. "Los 4 
LOCAL SLAUGHTERS Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. ngeles 
CATTLE, head Week ending September 2, 1945 13,666 3,255 
WOE DURUIOEE Sac cieccdkscncides 14,375 3,065 
Same week year ago........... 10,711 2,299 
CALVES, head Week ending September 2, 1945 11,818 1,995 
BPE IGE oc ocsarecccccecs 10,041 1,577 SOUTHEASTERN RECEIPTS 
Same week year ago........... 13,225 2,339 ‘ P y 
seit tec Seb scies tanta Beet (8a Receipts of livestock as reported by the War Food Admin. 
2, eac eek e@ y se » er 2, te a=), OS8e Doe . . . . 
Miter anette Lag civecs cee vs'ek 20.955 4.390 istration, at eight southern packing plants located at Albany, 
Same week year ago........... 43,837 10,865 Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
SHEEP, head Week ending September 2, 1945 46,875 3,685 Ala.; Jacksonville and Tallahassee, Fla.: 
Me PUNE 8 eke detanssiccce 48,440 3,003 
Same week year ago........... 51,849 3,384 a, Cattle Hogs Sheep 
Country dressed product at New York totaled 2,242 veal, no hogs and 32 Week ended Sept. 1..........--..+e0ee- », 361 4,660 
lambs. Previous week 2,192 veal, no hogs and 40 lambs in addition to that Last week ...............000c0eeeeeeee sD ITS 3,518 
shown above. ee een ee ee eee 3,706 6,589 




















Liberty 


Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 

















WASTE 


CANNED MEATS WANTED 


Dispose of space-wasting unused equipment, turn it 
into cash! Hundreds of others have found a ready 
market in this section. You can too! Simply list the 
items you wish to dispese of. These columns will do 


Excess of government contracts. Civil- 
ian canned meats. Wire your offerings. 





CASH! 


becomes 


the rest. 





ammmes GET—ACTION—USE eum NATIONAL PROVISIONER ‘‘CLASSIFIEDS ’ auuumem 


MARTIN PACKING CO. 
127 Belmont Ave., 














A COMPLETE VOLUME 


of 26 issues of THE NATIONAL 
PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


them in our 
Yy> H—> MH—> 








THE NATIONAL PROVISIONER oecrcorn se. Chicago 5, Ill. 


New Multiple Binder 


Simple as filing letters in an ordinary 
file. Looks like a regular bound book. 
Cloth board cover and name stamped 
in gold. Priced at $1.75, postpaid. 
Send us your orders today. No key, 
nothing to unscrew. Slip in place and 
they stay there until you want them. 


Newark 3, N. J. 
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(LASSIFIED ADVERTISEMENTS 


Position Wanted 


Help Wanted 


set solid. Minimum 20 word 
$3.00, words !5¢ each. “Position want- 
ed,” special rate: minimum 20 $2.00, 


Equipment Wanted and for Sale 





— 


D packing house executive, mar- 

See Otte Mhirties, seeks connection with 

ried medium or large progressive inde- 

ent packer. Thoroughly familiar with all de- 

ments, the buying of cattle, processing, and 

uction. Have been suce essful in the handling 

of help and wou like to arrange for a [oe 
jnterview. W-2 THE NATIONAL PRO 
SIONER, 407 s. , = St., Chicago 5, Ill. 


ay a small, 





—— 


N: 20 years’ packinghouse experience 
oo following in metropolitan New Jersey 
area among wholesalers, retailers and jobbers 
seeks postwar connection with car-route packer. 
Commission basis. W-245, THE NATIONAL PRO- 
VISIONER, 740 Lexington Ave., New York 22, 
y. Y. 





HOUSE BXECUTIVE with experience 

PACT Nical knowledge ~ = ss 

ti efficient and profitable post war 

og » > employed. W-230, THE NA- 

weNAL ‘PROVISIONER, 407 8S. Dearborn S&t., 
Chicago 5, Ill. 





Help Wanted 


PRODUCTION FOREMAN wanted: To take cnarge 
of meat canning department in plant located in 
large eastern city. Good opportunity, permanent 
job with — future. Give full details, ex- 
perience, age, salary expected. W- THE 
NATIONAL. PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





OPPORTUNITY: Wanted, pork killing and cutting 
foreman. Splendid opportunity for young man 
with thorough knowledge of the pork operation 
in expanding eastern concern. One preferred with 
high school education and familiar with costs. 
W-232, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 





PRODUCTION SUPERINTENDENT: Wanted by 
ge mid-west sausage manufacturer. Must know 
the sausage oes and be able —_ handle help. 


Give details of past experience, and salary 
quperten. W-106 THE NATIONAI “PROVISION. 
ER, 407 S. Dearborn St., Chicago 5, Ill. 





RETURNING VETERANS notice: Old established 
packer to reorganize. If you have outstanding 
ability in any department, write full details giv- 
ing experience, salary expected and full refer- 
ences. W-222, THE NATIONAL PROVISIONER, 
407 S. Dearborn S8t., Chicago 5, Ill. 





Hide Cellar Foreman 


eesteneet hide cellar supervisor wanted by 
medium sized packing plant in Los Angeles area. 
Must understand modern curing methods, packer 
take-off, and the settling of grubs and tare. 
Capable of delivering quality hides with ——= 
curing shrinks and have basic understandin - &, 
costs and handling of men. Permanent position 
for right man. Give details of past enperiense, 
age, references, and salary requirements. Replies 
confidential. W-219, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





ASSISTANT FOREMAN: To work on 
Eastern seaboard company making 
civilians over 100,000 pounds weekly. 
inspected. Young aggressive firm growing rapid- 
ly. Excellent future. Send photo. State age, 
and experience in detail, also salary you are accus- 
tomed to making. Replies confidential. W-246, 

THE NATIONAL PROVISIONER, 

born St., Chicago 5, Ill. 


chopper. 
alone for 
Government 


407 8. Dear- 





WANTED: General packing plant superintendent 
for a new, modern plant, capacity 1200 hogs per 
day and 50 cattle per day. Must have admin- 
istrative ability in slaughtering, processing and 
sausage manufacturing. Give all details with ref- 
erences in letter. Do not apply in person. Smith- 
field Packing Company, Inc., Box 427, Smithfield, 
Va. 





SUPERINTENDENT WANTED: B.A.I. beef pack- 
ing plant, 150 to 200 head daily capacity. Man 
with highly efficient production record from kill- 





ing room to finished product. Wonderful paying 
position, permanent, with old established firm. 
Confidential. W-247, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, IL. 

OLD ESTABLISHED concern wishes to employ 
hog killing and cutting foreman, good salary. 
Also two hog killing and cutting butchers, and 
one all around beef butcher. Good wages, steady 
work. W-248, THE NATIONAL PROVISIONER, 


407 8. Dearborn St., Chicago 5, Ill. 





SAUSAGE MAKER, BUTCHER: Excellent oppor- 


tunity, small Colorado packing plant offers ex- 
me future, climate and living conditions un- 
walled anywhere W-249, THE NATIONAL 


PROVISIONER, 407 S. Dearborn St., Chicago 5, 





WANTED: Assistant to general manager by com- 
Koa operating a medium size packing plant. 


a thorough knowledge of all packing- 
house operations, including costs and sales. This 
is an excellent opportunity for a future. 
confidential. -203, THE 


NATIONAL PROVI- 





Replies 
SIONER, 407 S. Dearborn St., , Chicago 5, Ill. 
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BEEF AND HOG BUTCHER WANTED: With 
experience in hog cutting also. Small town in 
eastern Michigan. Good future for right man. 
W-237, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





NEW YORK PLANT has opening for production 
manager of canning department. Excellent op- 
prey and future for right man. W-238, THE 
NATIONAL og ae ws 740 Lexington Ave., 
New York 22, N. 





WANTED: Working inedible tank foreman; also 
have job for casing pase, good pay and steady 


WANTED: 

LARGEST SIZE MEAT GRINDER with or with- 
out motor. Must be in very good condition. 
silent cutter, self- empires. late model, 
capacity or larger. ndian Dairies, Inc., 
stadt, N. J. 





WANTED: 1- 400 to 600 pound sausage mixer; 
1- 200 pound cnamage stuffer with or without air 
compressor; 1- oven 30 to 40 loaf capacity. 
Schmidt Packing Co. Niles, Michigan. 





WANTED: To buy 200 round ham retainers, size 
16 inch circumference, and one ham binding press. 
Maurer-Neuer Corporation, Arkansas City, Kansas. 


Plants Wanted and for Sale 


FOR SALE: Established packing house and sau- 
sage factory locat in the southeast. On 65 
acres of land at railroad siding. Annual sales 
approximately three million dollars. New killing 
and tankage house addition under construction. 
Capacity when completed about 200 cattle and 
750 to 1000 hogs a day. Sausage capacity better 
than 125,000 pounds a week. Large fleet of trucks 








and cars. Profits above average. Only reason for 
selling is that the owner wishes to retire. FS-240, 
THE NATIONAL PROVISIONER, 407 Dear- 


born St., Chicago 5, Ill 





FOR SALE: Rendering plant in California, 
age net profit $100,000.00. Will sell all or 
of business. If part of business is sold, will turn 
management over to buyer. FS-253, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill 


aver- 
part 





RENDERING PLANT WANTED: Along Atlantic 


seaboard. Prefer not more than 500 miles from 
yy but will consider others. Will operate and 

present employes. All r— considered con- 
fidential W-187, THE NA 


ONAL ee 4 x 
SIONER, 740 Lexington Ave., ine York 22, N.Y. 





WANTED: To buy or lease, small packing plant 





jobs. Modern plant in northern Ohio. W-234, ith B.A.I. i ti 

THE NATIONAL. PROVISIONER, 407 8. Dear: | Cette Wiss Sab MAT onal NPROVISIONER, 
born St., Chicago 5, Ill. 407 S. Dearborn St., Chicago 5, 

OFFICE MANAGER WANTED: For small pack- H 

ing plant in eastern Michigan. General knowl- Miscellaneous 


edge of packing plant operations necessary. W-236, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





DRAFTSMAN: Familiar with packing house con- 
struction and machinery. Permanent position with 
good pay. ocation, Chicago, Illinois. Address 
W-239, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


Equipment Wanted and for Sale 
MEAT PACKERS—ATTENTION 


FOR SALB: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1 Ib. meat mixer; 
1-4’x12 mechanical cooker; 1-241 meat. grinder; 
1-#27 Buffalo silent cutter; 1-Brecht ‘ 
sausage stuffer; 1-Creasy #55 and 1-Victor #3 
ice breaker. Send us your inquiries. WHAT 
HAVE YOU FOR SALB? Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. ¥ 











FOR SALE: 

CARRIER air conditioned 
F-102-104. Dimensions: Height 8 9”, 
4”, width 10° 0”. Specifications: 
opening, each door 4 ft. wide. Equipped with 
automatic controls for heat and moisture. Pur- 
chased new and has been in use 4 years. In ex- 
cellent condition. Price $3,000.00 F.O.B. founda- 
tion, purchaser to dismantle. Also 7—No 
HALLOWELL sausage hanging trucks, $30.00 
each F.O.B. Greensboro, N. C. FS-252, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8St., 
Chicago 5, Ill. 


Model 
depth 12’ 
double door 


smoke house: 





FOR SALE: 1—Boss Jr. belly roller 
1—Senior automatic electric can sealer 
1—Sausage stuffer 
71—Bacon forming ps 
1—Revolving baking o 
FS-242, THE NATIONAL PROV ISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


1945 





Overseas Trade Expansion 
British food manufacturing and distributing or- 
ganization wishes to contact American or Canadian 
food producers and food machinery houses inter- 
ested in expanding Pan-British and Colonial trade, 
either on complete manufacture and distribution 
basis, or sole distributing representation. Ex- 
tensive connections with bakery, hotel and cater- 
ing trades, wholesale and retail trades, etc. Reply, 
2 oy. to Otto Munk, 41 Park Row, New 

or ° 





FOR SALE: 960 acres; $7.50 per acre, 2 miles from 
county seat, Reynolds county, Missouri. River 
through farm. About 125 miles south of St. Louis. 
About 200 acres bottom land open for crops, re- 
mainder gently rolling upland fine for pasture. Has 
considerable good timber. One fair set of build- 
ings. Fine for stock farm or ranch, or for hunting 
and fishing club. Caleb Smith, Sikeston, Missouri. 





TO LEASE: We have a canning line to lease in 
our sausage manufacturing plant for a canner who 
wishes also to include boning. Plant is located 
25 miles southeast of Chicago. Also has railroad 
facilities. W-244, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





FORMER MEAT PACKER would like to contact 
midwestern or eastern packing house contemplat- 


ing building processing plant in livestock pro- 
ducing area. W-250, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





FOR SALE: 200 hanks 19/22 M.M. sheep casings. 
Good quality. Have discontinued production. 
Will sacrifice for $1.50. Hervitz Packing Co., 1146 
S. Cameron St., Harrisburg, Pa. 





BROKER who has sold to meat jobbers for 25 
years wants beef and pork shipper. Address L. B. 
Nichols, 423 Miners Bank Bldg., Wilkes-Barre, Pa. 








(CONTINUED ON PAGE 42) 
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In a recent radio talk on ‘“Reconversion and Jobs,’”’ D. W. 
Figgis, president, American Can Co., stated that with WPB 
clearing the way for industry to proceed under its own steam, 
with the technical advances made in the research laboratories of 
the can manufacturing industry, and with the opening of the 
source of tin supply, he believed that the small can manufac- 
turers would soon be back in the business, bringing employment 
rolls to new high levels. He further declared that in the last nor- 
mal pre-war year it had been estimated that the number of cans 
used in this country, if placed end to end, would reach to the 
moon and back a couple of times, which will no doubt start a 
race between manufacturers giving the public sensational gra- 
phic figures of production, such as, “During the picnic season of 
August last, B. B. Dunk & Co. processed enough wieners to 
stretch, traveling north and south, three times around the world 
not counting the number which stopped off at Hyde Park to 
grace the roasting pots of Eleanor Roosevelt.’’ We wonder 
whether the American public, recently schooled these past 
years, without batting an eyelash, in the computation of billions, 
will appreciate the effort estimates like this would take. We 
shouldn’t wonder if they came back with a bored—‘“‘Really, and 
on office time too?” 


xk * 


A ham took the spotlight recently as the initial edible food to 
be baked in the first electric kitchen range produced by the Edi- 
son General Electric Appliance Co. since April 10, 1942. No 
doubt American housewives will be so elated over the “new 
range news” that they may fail to ask, “Where did General 
Electric get the ham?” 


xk k 


Out ofthe Past... 


[Based on information from the files of THE NATIONAL PROVISIONER] 


Passage of the Wadsworth bill in the summer of 1906, making 
federal meat inspection mandatory in plants doing an inter- 
state business, prompted an editorial in THe NatTionat Pro- 
VISIONER which pointed out that “practically all small packers 
ship either a considerable portion of their products or their 
surplus to other states; many of them have plants near state 
borders and their ‘interstate’ business is practically local 
commerce, but if they are not granted a government inspector 
after October 1 all business of this character must cease. . . 
Unless some provision is made in the regulations for inspecting 
the products of the small packinghouses, either at market 
centers (waiving the ante-mortem examination) or by placing 
an inspector in every town where there is a packinghouse, 
many of these small concerns will be forced out of business 
because their local trade alone will not be profitable. If this 
should be the result of the new law, the desire to ‘smash’ the 
big packers, which caused its passage, will have evolved the 
strongest possible means of reducing their competition. Con- 
sideration of this phase of the subject is urged at this time 
because when the new law is put into effect the smallest con- 
cern in the business is entitled to as much of its benefits as 
the largest—and nothing less will do.” 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook 
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